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floufe-Keeper’s Pocket-Book, 


And Compleat. 


FAMILY COOK: 


CONTAINING : 
Above Twr.ve Hunprep Curious 
and Uncommon RECEIPTS in 


- Cooxery,. | Preszrvine,.| CanpyINe, 
Pastry | Picxiinc, |-Corparinc, &e.. 
Wea i : 

Plain and eafy Inftrn@ions for Preparing and Drefling every: 
Thing futtable for an Elegant Entertainment, from Two- 
Difhes to Five or Ten, Sc. and Directions for ranging . 
them in their proper Order. 

-Alfo a copious and wfeful Bill of Fare, of all Manner of Provifions in’. 


Seafon, for every Month in the Year; fo that no Perfon need be at a.. 
Lofs to provide an agreeable Variety, at a moderate Expence. 


Together with Dirc€tions for: making all. Soxts of Wine, Mead, ae 
Shrub, @e, and Diftilling Strong-Waters, @c. after the moft apprdved 
Methods: For Brewing Ale and Small-Beer ‘in. a cleanly, frugal Man- - 

er: And for Managing and Breeding Poultry to Advantage, . 


 Likewife feveral ufeful Family Receipts:for taking: out Stains, preferving | 


Furniture, cleaning Plate, taking Iron-moulds. out of Linen, &e. 

As alfo eafy Tables, of Sums ready caft up, from one Farthing to one 

Pound, for the Ufe of thofe not converfant in Arithmetic : _And® 
‘Tables fhewing the Intereft of Money from-3, 3 i, de and. 5 per Cent. . 

: from one Day to a Year, . 

The Whole is { contrived as to contain. as much as any Book of double - 
the Price; and the. Excellency of the bag renders it. the moft 

_ufeful Book of the Kind, . 


“By Mis. & ARH WAR RIS ON; of Devorbre, 


The SEVEN:TH EDITION, revifed and: corrected, 
To which are now. added feveral modern Receipts, by very good Judges 
of the feparate Articles, particularly to drefs Turtle, &¥c.. 
Alfo, Every one their own Phy fician: A Colle@ion of the moft appraved 
Receipts for the Cure of moft Diforders incident to Human Bodies, 
Carefully compiled by.Many Morris, 


Te Ot DP BE OO TV ¢- 
Printed for C, and. R, Ware, at the Bible and Sun on Ludgate- Hill, - 
M.DCC,LX, [Price 28. Gd . 


C:0 NOY Ears. 


Firfi and Second Courfes, of fives four, three, and two Difkes 
and Plates, for Dinner and Supper; alfo Regalia for Side- 
boards —— Page 108—127 


Sauces and Soups ae —— 120 
Drying, Salting, Collaring, Potting, and. Pickling Fleb and 
- Fifh | ——— “14d. 
Fellies, Creams, Syllabubs, &c. tees 144 
Drying, Candying, and Preferving Fruit, &c — 163 


Pickling Fruit, &¢. nba 
To make all Sorts of Wine, Mead, Cyder, Shrub, &c. and. to 
difull firong Waters ~ Ss ais 7 Pacey 
Dire&tions for Managing and. Breeding Poultry to Advantage, 
&e. &c. —_—— 196 
Approved Receipts for removing Spots and Stains, wa/fbing Silks 
and Gloves, and refré/bing Plate, &c. 199 
Directions for managing firong and Jmall Beer, and for chufing 
the beft Hops, Malt, Water, Cellars, &c. ——— 207 
Enfy Tables of Sums ready caft'up, from one Farthing to a Pound. 
Tables of Intereft, from 3, 3 1-half, 4, and 5 per Cent. from 
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Approved modern Receipts for mof) Difeafes incident to Human. 
Deities... 


SE GSR IE Haha ie S Melia ik Metis H 
Pe eels © male oesOlao a 


io oO AIT ae 
GOOD HOUSE-WIVES 
—_ | a 
-GREAT-BRITATN. 


LADIES, 


ae aD ZQgN INCE my firt Endeavours in this Way, 
SERRE (imperfect as they were) through your In- 
dulgence, have met with a very favourable 
3 Reception from the Publick, I thought my- 
Se se of felf obliged, in Gratitude, to revile the 
be M9 geez» former Impreffion of this Work, to digeft it 
in fome better and more regular Method, 
and to improve it, as far as in me lay, by procuring a large 
Number of new, ufeful and {carce Receipts, fuch as never 
appeared in any Colle€tion before, and were to be met with 
no where but in the Clofets of the Curious. 

In order, therefore, to profecute this my Defign with the 
better Succefs, and to render.this Collection equal at leaft, if 
not preferable to, any other hitherto extant, tho’ held up at 

-aimuch higher Price; Ihave not only confulted all my Fe- 
male Friends and Acquaintance, who have diftinguifhed 
themfelves by their good Q£conomy,.and have atted for 
many Years in the Capacity of Honfe-keepers in private Fa- 
milies ; but have made my Application likewife to fome par- 
ticular Gentlemen of indifputable Judgment, who make the 

Art of Cookery in general their daily Studyand publick 
Employment. And fince I have had the Happinefs of their 
friendly Advice and Affiftance,*joined to my own long Expe- 
rience, I flatter myfelf that the following Sheets will be 
looked upon as 4 Compleat ‘Syftem of a Houfe-keeper’s Duty ; 
and that the Bills of Fare which I have here given you, are 

| 5 {fo 


¢ 


DEDICATION. 


fo well contrived, fo ufeful, and fo copious, that they will 
never be furpafied by any future Author on this Topick. 

Give me Leave, Lapirs, further to affure you, that 
throughout the various Inftrudtions here laid down for the 
Preparation of the moft fafhionable Difhes, I have made it 
my peculiar Care and Study to recommend fuch Ingredients, 
as, tho’ highly agreeable, might be purchafed at a moderate 
Expence, and to render, as far as the Nature of the Thing 
would bear, an Elegance in Eating no ways inconfiftent with 
Frugality and good Condué, 

To conclude, and that I may not trefpafs too far on your 
Patience and good Nature, or take ap too much of your 
‘Time from the more important Affairs of your Families, I 
hereby ingenuoufly acknowledge, that I have exerted all the 
Art and Induftry I can boaft of, in compleating this 
~Pocxst-Boox, compiled for your Service, and intended as 
your daily Remembrancer; and that I am not confcious to 
myfelf of having omitted one Article of any real Importance 
to be further known ; and therefore, fuch as it now appears 
to be, I freely {ubmit it to the Cenfure or Approbation of 
the candid and impartial Reader. I am, with all due Sub- 


miffion and Refpeg, 
LapieEs, 


Your moft bumble, 


* 


and obedient Servant, 


SARAH HARRISON. 
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PREFACE, 


‘is 58 ee OW s lightly Soever Men efieem thofe Feminine 
oy ent Arts of Government which are pradiifed in the 


Regulation of an Houfbold, 1 may venture to 
Noo affert, that they are of much more intrinfick 


Value than fome admired Branches of Litera- 
) gh ture; for, tofay the Truth, what ee, really 
HAI GEEK 3 of greater Uje, than by Prudence and good red 
nagement to fupply a Family with all Things that are convenient, 
froma Fortune which,’ without fuch Care, would frarce afford 
common Neceffaries ? Certainly no Art whatfoever , relating to 
terrefirial we ought to claim a Preference to ‘eal which 
makes Life eafy 
When the il eft and moft eloquent have faid all a can, if 
will be found a Thing impoffitle to perfuade Men out of the 
moderate and reafonable Gratifications of their Appetites; a good 
Dinner will be ever preferable to a bad one ; and there are bat 
few Philofephers, now-a-days, to be found, who are fo abflemi- 
ous, and fo mortified to the World, as to prefer a Difb of Roots, 
or a fimple Mutton-Chop, to a well drefed and elegant Enter- 
tainment. But as it is not every one’s Fortune to have a large” 
and plentiful Eftate, although at the fame Time they want not a 
Delicacy of Genius lide Sor the Ufe of it; So that Species of Occo- 
nomy called Houfewifry' comes naturally in here, inafmuch as it 
teaches how to fupply the Deficiency of Wealth, by drefiing and 
difpofing Things in the moft clegant Manner. 
As this was the main End « “prpofed i in the compiling this Col- . 
- de&ion, fo, without Fal/bood or Vanity, it may be averred, that 
nothing hitherto publifbed can, in that Refpect, be near fo ufeful 
for, in the firft Place, the Receipts are excellent in their Kind, 
though at the fame Time all poffible Care has been taken, in gene- 
ral, to fingle out the leapt eer ge and the leaft embarraffed : 
. A few 


Th PREFACE, 


A few good Ingredients make the beft Dithes, and a Crowd 
of rich ‘Things are apter to fatiate, than to pleafe the Palates 
of thofe who have the niceft Tate. 

Again, the Bill of Fare is a new and admirable Coxtrivance, 
to fupply, at one View, the frugal Mifirefs of a Family vith a 
perfec? Knowledge of every Thing that is in Season ; fo that fee 
has nothing more to do than to fele@ what js fitteft for the Table ; 
and the Receipts at firft Sight dire how, and in what Manner, 
it may be dreffed, fo as to give the greateft Satisfattion. 

The Country is the Place, where, generally, Works of this 
Nature are bef received: I have therefore added an Appendix 
of the mof? efficacious Prefcriptions, from the maft admired and 
applauded of the Faculty. Where People live at a great Dif- 
tance from large Towns, Things of this Nature are, L am fen- 
fible, highly uleful ; and I dare be anfuerable for their Safety : 
So that I humbly hope this ColleBion, in the Form it now ap- 
pears, will be deemed A Compleat Syftem of good Houfe.- 
wifty, allowed by all impartial and unprejudiced Readers to an= 
fever, in all Refpeéts, to the Title which it bears ; and, con- 


Sidering the eafy Price Of it, be an acceptable Service to the 
Publick. 


N.B. '¥Lis Seventh Edition is greatly altered and corre€ted 
for the better ; having added feveral new and modern Re- 
ceipts, that I have been favoured with, by Perfons of known 
Abilities; and it is now fo well contrived in the Method of 
Printing, as to contain as much as thofe that are double the 
Price. ! 


HOUS E-KEEP E R’s 
POCKET-BOO XK. 


LEGER E LSet 


General Direfions for fnall Families ; Joewing what Things 
ought to be kept always in the Houfe for Kitchen Ufe ; as alfa, 
the feveral Sorts of Provifions wihich may be bad for 
every Month ix the Year, and how to ferve them in the moft 
elegant Manner 


as : S I have been prevailed on to print the 
Oe following Receipts, I thought it Redelire 
ys Gg to acquaint the Reader with the Defign of 
Sod A g¢ a the Undertaking, which is to inform fuch 
Houfe-keepers, as are not in the higher 
j EMS Rank of Bortithe. how to Eat, or Riitefiain 
Age Sag, Company, in the moft elegant Manner, at 

a reafonable Expence. 
_1 have experienced in my own Houfe-keeping, that to buy 
_ Things at the firft Hand, is to fave at leaft ene Third of the 
Expence: And by living in the Country remote from a 
Market Town, I found it fo; where I could not always 
procure fuch good Things as I would, though I was at the 
‘Trouble of fending a Man and Horfe for them; and when 
was in London the Cafe was much the fame, if I fent for 
Spices, or Things of the like Nature, to the Chandler's 
_ Shop, by little and little. I therefore advife you to lay ina 
Store of Spices, bought at fome noted reputable Grocer’s, 
as Nutmegs, Cloves, Mace, Cinnamon, Ginger, Famaica 
Pepper, Black Pepper, and Long Pepper, that you may 
have every one ready at Hand; and for the Sweet Herbs, 
_ you thould always have them dry by yow, kept in Paper 
| B 3 Bags 
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Bags from the Duft; fuch as Red Sage, Thyme, Sweet- 
Marjoram, Mint, Pennyroyal, and all fuch others as you 
may want to feafon any Difh you are about to prepare ; 
neither ought you to be without Shalots, Onions, and fuch 
like; befides Orange and Lemon Peel dried, Capers, Pickled 
Walnuts, Pickled Cucumbers, Cucumbers in Mango, An- ~ 
chovies, Olives, Pickled Mufhrooms, or Mufhrooms dried 
and powdered, or Kitchup, or Mufhroom Juice, or Muth- 
room Kitchup; but if you have a Garden, then moft of the 
Sweet Herbs may be gathered at any Time, except the 
Mint, or the Pot Sweet-Masjoram, which laft are not good 
in cold Weather. 

When you are provided with thefe Iuhings, you may at- 
tempt any of the following Difhes ; for I tuppofe that you 
have Currants, Raifins, and Sugars at Home. Remember 
that good Li/bon Sugar is bétter for your Cookery, than Loaf- 
Sugar: The latter is only ufeful to grate over Puddings or 
‘Tarts. | 

The next Articles to be confidered, are the feveral Seafons 
of Fith, Flefh, Fowl, Roots, Herbs and Fruits, that we may 
not be at a Lofs how to provide a Dinner, upon any emer- 
gent Occafion ; and as our Memories may fometimes be de- 
ficient, I have added a Bill of Fare for every Month in the 
Year, which Iam of Opinion will be of daily Service to 
every Houfe-keeper. 

It is to be obferved by the way, that in all Dinners, if 
they confift only of two Dithes, one fhould be Boiled, and 
the other Roafted or Baked; and likewife, that in every 
Entertainment, the boiled Meats fhould come firft. 


N.B. See the Bill of Fare for every Month in the Year. 


General Directions for Marketing ; and the Seafons of the Year 
for Butcher's Meat, Poultry, Fifh, Herbs, Roots, Fruit, 
&c. &e. &c. | } 

How to chufe Butcher's Meat. 
[,4M2. -In a Fore-Quarter of Lamb, mind the Neck 
Vein; if it be a Sky-blue, it is new and good; but if 
ereenifh or yellowifh, it is near tainting, if not tainted al- 
~ yeady. In the Hind-Quarter, fmell under the Kidney, and 
2 | try 
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try the Knuckle; if you meet with a faint Scent, and the 
Knuckle be limber, it is ftale killed. For a Lamb’s-Head, 
mind the Eyes, if they be funk or wrinkled, it is ftale ; if 
plump and lively, it is new and {weet. 


UTTON. If the Mutton be young, the Flefh will 
“ pinch tender; if old, it will wrinkle, and remain fo ; if 


young, the Fat will eafily part from the Lean; if old, it. 


will ftick by Strings and Skins: If Ram-Mutton, the Fat 
feels fpungy, the Flefh clofe-grained and tough, not rifing 
again, when dented by your Finger; if Ewe-Mutton, the 
Flefh is paler than. Wether-Mutton, a clofer Grain, and 
_eafily parted. If there be a Rot, the Fleth will be palith, and 
the Fat a faint whitifh, inclining to yellow, and the Fleth will 
be loofe at: the Bone; if you fqueeze it hard, fome Drops of 
Water will ftand up like Sweat. As to Newnefs or Stalenefs, 
the fame is to be obferved as by Lamb. 


EAL. If the bloody Vein in the Shoulder looks blue, 
. ora bright Red, it is new killed ; but if blackith, green- 
_ ifh, or yellowifh, itis flabby and ftale; if wrapped in wet 
Cloths, fmell whether it be muity or not. The Loin firft 
taints under the Kidney, and the Fleth, if flale killed, will 
be foft and flimy. ~ 

_ The Breaft and Neck taints firft at the upper End, and 
you will perceive fome dufky, yellowith, or greenifh Appear- 
ance ; the Sweetbread on the Breaft will be clammy, other- 
wife it willbe frefh and good. 

The Leg is known to be new by the Stiffnefs of the 
Joints ; if limber, and the Flefh feems clammy, and has 
green or yellowith Specks, it is ftale. The Head is known 
- asthe Lamb’s. The Flefh of a Bull-Calf is more red ‘and 
he “a that of a Cow-Calf, and the Fat more hard and 
curded. 


EEF, If it be right Ox-beef, it will have an open 


Grain ; if young, a tender and oily Smoothnefs: [f 
tough and fpungy, it is old, or inclining to be fo, except 
Neck, Brifcuit, and fuch Parts as are very fibrous ; which 
in young Meat will be more rough than in other Parts. A 


Carnation pleafant Colour betokens good {pending Meat ; 


the Sewet a curious White, yellowifh is not fo good. 
Cow- 
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Cow-beef is lefs bound, and clofer grained than the Ox, 
_the Fat whiter, but the Lean fomewhat paler ; if young, the 
Dent you make with your Finger will rife again in a little 
Time. 

Bull-beef is of a clofer Grain, a deep dufky Red, tough 
in pinching, the Fat fkinny, hard, and has a rammifh rank 
Smell ; and for Newnefs or Stalenefs, this Flefh bought has 
but few Signs, the more material is its Clamminefs, and the 
reft your Smell will inform you. If it be bruifed, thefe 
Places will look more dufky or blackifh than the reft. 


P ORK. If it be young, the Lean will break in pinch- | 
ing between your Fingers, and if you nip the Skin with 

your Nails, it will make a Dent; alfo if the Fat be foft and 
pulpy, in a Manner like Lard: If the Lean be tough, and 
the Fat abby and fpungy, feeling rough, it is ald ; efpeci- 
ally if the Rind be ftubborn, and you cannot nip it with your 
. Nail. Mor hes 

If of a Boar, though young, or of a Hog gelded at full 
Growth, the Flefh will be hard, tough, reddifh, and of 
a rank Smell; the Fat fkinny and hard, the Skin very 
thick and tough, and, pinched up, it will immediately fall 
again. 
ae for old or new killed, try the Legs, Hands, and Springs, 
by putting your Fingers under the Bone that comes out; for 
if it be tainted, you will there find it by fmelling your Fin- 
gers; befides, the Skin will be fweaty and clammy when 
itale, but cool and fmooth when new. 

If you find little Kernels in the Fat, like fmall Shot; if 
many, it is mea/ly, arid dangerous to eat. 


_ How.to chufe Brawn, Venifoun, Weftphalia-Hams, &c. 
B RAW Nis known to be old or young, by the extraordi- 
nary or moderate Thicknefs of the Rind; the thick is 
_old, the moderate is young. If the Rind and Fat be very 
tender, it is not Boar Brawn, but Barrow or Sow. 


Ver NISON. Try the Haunches or Shoulders under 
the Bones that come out, with your Finger or Knife, 
and as the Scent is {weet or rank, it is new or ftale; and 
the like of the Sides in the moft flefhy Parts: If tainted, 
they 
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9 they will look greenith in fome Places, or more than ordinary 
black. Look on the Hoofs, and if the Clefts are very wide 
and tough, it is old; if clofe and {mooth, it is young, 


HE Seafon for Venifon. The Buck-Venifon begins in 

May, and is in Seafon till Wbalbaws Day; the Doe is 
in Seafon from Michaelmas to the End of December, or fome- 
times (according as the Seafon proves) to the End of Fa- 
nuary. 


ee eeanneemmmamreme ere ae Riera eee ene 
IV ESTPHALIA-Hams and Englifh Bacon. Put a 

Knife under the Bone that fticks out of the Ham, and 
if it comes out in a Manner clean, and has a curious Flavour, 
it is {weet and good ; sf much fmeared and dulled, it is taint- 
ed and rufty, 


Exglife Gammons are tried the fame Way ; and for other 
Parts try the Fat, if it be white, oily in feeling, and does 
not break or crumble, and the Fleth fticks well to the Bones, 
and bears a good Colour, it is good ; but if the contrary, 
and the Lean has fome little Streaks of yellow, it is rufty, or 
will foon be fo. : 


UTTER. When you buy Butter, tru not to that 
, which will be given you to tafte, but try in the middle, 
and if your Smell and Tafte be ‘good, you cannot be de- 
ceived, 


CHEESE isto be chofen by its moift and {mooth Coat ; 
if old Cheefe be rough-coated, rugged, or dry at Top, 
beware of little Worms or Mites. If it be over full of 
Holes, moiit or {pungy, it is fubje& to Maggots. If any 
foft or perifhed Place appear on the Outfide, try how deep it 
oes, for the greater Part may be hid within. 


GGS. Hold the great End to your Tongue, if it feels 

_ warm, be fure it is new; if cold, it is bad; and fo in 

Proportion ‘to the Heat and Cold, fo is the Goodnefs of the 

Egg. Another Way to know a good Figg is, to put the 

“gg into a Pan of cold Water, the frether it be, the fooner 
it wil fall to the Bottom ;° if rotten, it will not fink at all. 


To 


10_ The Houfe-keeper’s Directions 
_ To keep Eggs good, place them all with the {mall End 


downwards in fine Wood. Afhes, turning them once a Week 
End-ways, and they will keep fome Months. 


OPP Pitt Os len a> 


wil CAPON. If he be young, his Spurs are fhort, and 
his Legs fmooth ; if a true Capon, a fat Vein on the 
Side of his Breaft, the Comb pale, and a thick Belly and 


Rump. If new, he will have a clofe hard Vent ; if ftale, a 
loofe open Vent. 


fA eS ie ee Sh EA 
COCK, or Hen, &c. If the Cock be young, his Spurs 
are fhort avd dubbed, but take particular Notice they 


are not pared or {craped ; and obferve his Vent, as for the 
Capon. 


If the Hen is old, her Legs and Comb are rough ; if young, 


fmooth ; and for her Vent, fee the Capon. 


Broptire "atid for her, Vent, tee Mic CEPORS ck ioe ets 
TURKE YS. If the Cock be young, his Legs will be 


black and fmooth, and his Spurs fhort ; if ftale, his Eyes 
will be funk in his Head, and his Feet dry ; if new, the Eyes 
lively, and Feet limber. 

For the Hen obferve the fame DireCtionss and moreover, 
if the be with Egg, fhe will have a foft open Vent ; if not, a 
hard clofe one. 

Turkey -Poults are known the fame Way, and their Age 
cannot deceive you. | 


Seek RARE ee eee D 
A GOOSE. If the Billbe yellowifh, and have but few - 


Hairs’ it is young ; but if fall of Hairs, and the Bill and . 


Foot red, it is old; if new, limber footed ; if ftale, dry 
footed. . 


For a wild, or Bran-Goofe, obferve the fame Dire¢tions. 


DEO Shane Maneatis a SI SS | 
D UCKS, Wild or Tame. The tame Duck, when fat, iS i 
hard and thick on the Belly; if lean, the contrary : If’ 


new, limber footed ; if itale, dry footed. 
A true wild Duck has a reddifh Foot, and fmaller than: 
the tame one. 


we ee 


A eee aes SENS eS 
G ODWITS, Marle, Knots, Rufs, Gull, Dotterels, and! 
Wheat-Ears. If thefe be old, their Legs will be rough 5; 
if young, {mooth ; if fat, a fat Rump; if new, limberr 
footed; if ftale, dry footed: PHEASANT, 
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HEAS ANT, Cock and Hen. The Cock, when young, 
has dubbed Spurs ; when old, fharp {mall ones ; if new, 

a faft Vent; if ftale, an open flabby one. _ 
The Hen, if young, has fmooth Legs, and her Fleth of a 
curious Grain ; if with Egg, a foft open Vent; and if not, a 
Clofe one. For Newne(s or Stalenefs, fee the Cock 


* 


Sa nner aaeere 

EATH and Pheafant-Poults. If new, they will be 

{uff and white in the Vent, and the Feet limber ; if fat, 

‘a hard Vent ; if flale, dry and limber footed 3 and, if touch- 
ed, they will peel, . 7 


ee - 


oe aac e in mee ee, 


EAT H-Cock, and Hen If young, they have {mooth 
~ Bills and Legs; and if old, rough. For Newne(fs or 
Stalenefs, fee the lait, ; 


P ARTRIDGE, Cock and Hen. If old, the Bill is 

' White, and the Legs bluifh ; if young, the Bill is black, 
and Legs yellowifh; if hew, a faft Vent; if ftale, a green 
and open one. If their Crops be full of green Wheat, they 
may taint there; to know which, fmell in their Mouth, 


OODCOCK and Snipe. The Woodcock, if fat, 
is thick and hard; if new, limber footed; when itale, . 
dry footed ; or if their Nofes are {notty, and their Throats 
muddy and moorith, they are naught. A Snipe, if fat, has 
athick and fat Vent, and a fat Vein upon the Side of the 
Breaft, under the Wing. For the reft, like the Woodcock, 
—_—————,—- 


OVES or Pigeons. To know the Turtle-Dove, look 
' for a bluith Ring round his Neck, and the reft moftly 
white. The Stock-dove is bigger; and the Ring-dove is 
lefs than. the Stock-dove. The Dove-houfe Pigeons, when’ 
old, are red legeed; if new and fat, they will feel full and 
fat in the Vent, and are limber footed 3 but if ftale, a flabby 
and green Vent. 
_And thus of Green or Grey Plover, Feldefare, Blackbird, 
hrujfo, Larks, 8c. 


FT ARES, Leverets, and Rabbets. The Hare, if new, 
_ _ Will be whitifh and fit 3 if ftale, the Fleth blackith in 
hoft Parts, and the Body limber ; if the Cleft in her Lips 
he {pread 


¢ 
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fpread very much, and her Claws wide and ragged, fhe is 
old; and ifthe contrary, fheis young. If the is young, her 
Fars will rend like brown Paper ;- but if old, they are dry 
and tough. 

To know a true Leveret, feel on the Fore-Leg near the 
Foot, and if there be a {mall Bone or Knob, it is right; if 
not, itisa Hare. For the reff, abferve asin the Hare. ~ 

A Rabbet, if ftale, will be limber and flimy ; if new, white 
and ftif; if old, her Claws very long and rough, the Wool. 
mottled with grey Hairs; if young, the Claws and Wool 
{mooth. | 


How to chufe FIS H. 
$4 LMON, Pike, Trout, Carp, Tench, Grailing, Barbe, , 
Chub, Ruff; Eel, Smelt, Shad, Whiting, &c. All thefe 
are known to be new or ftale, by the Colour of their Gills,, 
their Eafinefs or Hardnefs to open, the hanging or keeping: 
up their Fins, the ftanding out or finking of their Eyes, eFe,, 
or by fmelling their Gills. 


bah bask: 2 Lice REO AD sities sts tanaete inate Reno eESSSL  S 
7 i URBOT. He is chofen by his Thicknefs and Plump-- 

nefs; and if his Belly be of a Cream-colour, he muttt 
fpend well ; but if thin, and his Belly of a bluifh White, hee 
will eat very loofe, 


| CoP and Codling. Chufe him by his Thicknefs towardss 
his Head, and the Whitenefs of his Flefh, when it is cute, 
And fo of the Codling. | 


2 3 
E ING. For dried Ling, chufe that which is thickeft inn 
the Poll, and the Flefh of the brighteft yellow. 


nee RRERER ENTER a a ea 
S CATE, and Thornback. ‘Thefe are chofen by thei 

Thicknefs, and the She-Scate is the fweeteft, efpecially in! 
large. | 


A eee eee a ne ae Sa SEE RITE ETT 
O ALS. Thefe are chofen by their Thicknefs and Stifft 
nefs; when their Bellies are of a Cream-colour, they, 
{pend the firmer. 


RTM NSU carne ene Dn RE Ril 
TURGEON... If it cuts without crumbling, and thi 
Veins and Griftle give a true Blue, where they appeas 

and the Fleth a perfe&t White, then conclude it to be good. 

) Frey 
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” RES H Herrings and Mackarel. f the Gills are of a 


“lively and fhining Rednefs, their Eyes ftand full, ard the 
Flefh is tif, then they are new; but if dufky and faded, or 


finking and wrinkled, and the Tails limber, they are ftale. 


BOL ATC E dad Pounders, 1 they are-AiE and thei Rives 


be not funk or look dull, they are new ; ‘the contrary 
when flale. The beft Sort of Plaice’ look bluish on the 


- Belly. 


are good. 


2S a a a cE A AN EIA OEE TR LED SD 
fC BSTERS. Chufe them by their Weight, the hea- 

vieft are the beft, (if no Water be in them); if new, the 
Tail will fall fmart, like a Spring; if full, the middle of 
the Tail will be full of hard, reddith fcinned Meat. A Cock- 
Lobiter is known by the narrow Back-part of the Tail, and 


the two uppermoft Fins wishin his Tail are if and hard ; 
| but the Hen is foft, and the Back of her Tail broader. 


DE enter tntenenaeathnarenemeretirneneseniserite 
CR AB-F IS H, Prawns and Shrimps. "The firft, if ftale, 
will be limber in their Claws and Joints, their red Colour 
turned blackish and dufky, and will have an ill Smell under 
their Throats. 
The two latter, if flale, will caft a kind of flimy Smell, 
their Colour fading, and they flimy ; otherwife all of them 


~ 


LCKLED-Salmon. If the Fleth feels oily, and the’ 
Scales are {iff and fhining, and it comes in Fleaks, and 


‘parts without crumbling, then it is new and good, and not 
otherwife. 


Seach ects teeth eceate tesa eticsecy 


General Directions Sor Roafting and Boiling Butcher's Meat, &c, 


f For Roasvtinea. 


if Muft firft defire the Cook to order her Fire according tq 
what fhe has to drefs; if any Thing very little or thin, 
then a pretty little brifk Fire, that it may be done quick and 
Mice; if a very large Joint, then be fure a good Fire be laid 


tocake. Let it be clear at the Bottom, and when your Meat 


is half done, ftir up a good brik Fire, 


C To 


¢ 
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O roa? Beef. If the Ribs, fprinkle it with Salt for half 

an Hour, dry and flour it; then butter a Piece of Paper 
very thick, and faften it on the Beef, the buttered Side next 
it. If a Rump or Sirloin, do not falt it, but lay it a good 
Way from the Fire, baite it once or twice with Salt and Wa- 
ter, then with Butter; flour it, and keep it baiting with what 
drops from it. When you fee the Smoke of it draws to 
the Fire, (which is a Sign in all Roaftings) it is near enough ; 
then take three Spoonfuls of Vinegar, a Pint of Water, a 
Shalot, a fmall Piece of Horfe-radifh, two Spoonfuls of 
Kitchup, and half a Gill of Claret ; bafte it with this once or 
twice, then ftrain it, and put it under your Beef; garnifh it 
with Horfe.radifh and red Cabbage. 

N. B. Never falt your roaft Meat before your lay it to the 
Fire, (except the Ribs) for that draws out all the Gravy. 

If you would keep it a few Days before you drefs it, dry it 
well with a clean Cloth, then flour it all over, and hang it up 
where the Air may come at it. 


O roaft Lamb or Mutton. Before you lay it down, take 
care to have a brifk Fire. ‘The Loin, the Saddle of Mut- 
ton, (which is the two Loins) and the Chine, (which is the 


two Necks) muft be done as the Beef, except the Jait Baiting © 


there mentioned. But all other Joints of Lamb or Mutton 
muft not be papered ; and juft before you take it up, dredge 
it with a little Flour, but not too much, for that takes away 
‘all the fine T'afte of the Meat. | 


N. B. Be fure to take off the Skin of a Breaft of Mutton, j 


before you roaft it. 


GEE Sit eles Maeno ei ten ese OE a a 
TO toaft Veal. Mf a Shoulder, bafte it with Milk till half 
done; then flour it, and bafte it with Butter. If a Fillet, 


ftuf it with Thyme, Mavjoram, Parfley, a fmall Onion, a _ 


Sprig of Savory, a Bit of Lemon yecl cut very fmall, Nut- 
meg, Pepper, Mace, Salt, Crumbs of Bread, four Eggs, a 
Quarter of a Pound of Butter or Marrow, mixed with a littie 
Flour fo make it ftiff: Half of which put into the Udder, and 
the other into Holes made in the flefhy Part. 4 
If a Loin, or Fillet not ftuffed, be fure to paper the Fat, 
that as little may be loft as poffible. All Joints are to be 


laid a Diftance from the Fire, till foaked, then near the Fire ; 
when you lay it down, bafte it with good Butter, (except it 
be: 


¢ 


ee 
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‘be the Shoulder as aforefaid, and that may be done the fame, 
if you rather chute it) and when it is near enough, batfte it : 
again, and dredge it witha little Flour. he Breait muf be 
roaited with the Caul on till it is enough, and the Sweet bread 
fkewered on the Backfide of the Brea. When it is nigh 
enough, take off the Caul, baifte it and dredge it with a very 
hitie Flour. Ali thefe are to be fent to the Table with melted 
Butter, and garnifhed with fliced Lemon. 


FO roafta Pig. After you have wiped it very dry with a 
*. clean Cloth, take a Piece of Butter, and Crumbs of 
Bread, of eaca a Quarter of a Pound, a little Sage, T hyme, 
Parfley, Sweet-Marjoram, Pepper, Salt, and Nutmeg, the 
Yoiks of two Eggs; mix thefe together, and few it up in the 
Belly. Flour it very thick; then fpit it and lay it to the Fire, 
taking care that your lire burn weil at beth Ends, or till it 
does, hang a flat Iron in the Middle of the Grate.. Continue 
flonring it till the Eyes drop out, or you find the Crackling 
hard; then wipe it clean with a Cloth wet in Salt and 
Water, and bafte it with Butter. As foon as the Gravy be- 
gins torun, put Bafons in the Dripping pan to receive is. 
When you perceive it is enough, take about a Quarter of a 
Pound of Butter, put i into a coarfe clean Cloth, and, have- 
mg made a clear brifk Fire, rub the Pig all over with it, ull 
the Crackling is quite crifp, and then take it from the Fire. 
Cut off the Head, and cut the Pig in two down the Back, 
where take out the Spit. ‘Then having cut the Ears off, and 
placed one at each End, and alfo the under jaw in two, 
and placed one at each Side, take fome good Butter, melt it, 
“mix it with the Gravy received in the Bafons, and the Brains 
bruifed, and a little dried Sage fhred fmall ; pour thefe into 
the Dith, and ferve it up. 


“FO roaft Pork. Pork muit be well done, or it is apt to 
~ furfeit. When you roaft a Loin, take a fharp Penknife, 
and cut the Skin acrofs, to make the Crackling eat the 
better; the Chine you muft not cut at all. The bef Way 
to roait a Leg, is firt to parboil it, then fkin it and roaft it ; 
_bafte it with Butter, then take a little Sage, fhred fine; a 
_ Imtle Pepper and Salt, a little Nutmeg, and a few Crumbs 
of Bread ; throw thefe all over it all the Time it is roafting ; 
then have a little drawn Gravy, to put in the Difh with the 

ye Cz Crambs 
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Crumbs that drop from it.’ Some love the Knuckles ftuffed 
with Onions and Sage fhred fmall, with a little Pepper and - 
Sait; Gravy and Apple-Sauce to it; this they call a Mock-- 
Goofe. ‘The Spring, or Hand of Pork, if. very young, 
roafted like a Rug, eats very well, otherwife it is beit boiled. 
The Spare-rib fhould be batted with a little Bit of Butter, a 
very little Flour, and fome Sage fhred fimall; and ferved up 
with Apple-Sauce. The beft Way to drefs Pork Grifkins, is. 
to roaft them ; bafte them with Butter and Crumbs of Bread, 
Sage, and a little Pepper and Salt: The ufual Sauce to thefe 
is Muttard. 


7 O roaf? the Hind-Quarter of a Pig, Lamb-fafbicon, At the — 

Time of Year when Houfe-Lamb is very dear, take the 
Hind-Quarter of a large Pig, take off the Skin, and roaft it, 
and it will eat like Lamb, with Mint-Sauce, or with a Sallad, 
or Seville Oranges. 


O roaf? Mutten like Venifon. 'Take a fat Hind-Quarter of 
Mutton, and cut the Leg like a Haunch of Venifon, rub 
it well with Salt petre, hang it in a moift Place fortwo Days, 
Wiping it two or three times a Day with a clean Cloth. _ 
_ Then put it into a Pan, and having boiled a Quarter of an} 
Ounce of All-{pice ina Quart of red Wine, pour it boiling © 


hot over your Mutton, and cover it clofe for two Hours; || 


then take it out, {pit it, lay it to the Fire, and conftantly 
bafte it with the fame Liquor and Butter. If you have a 
good quick Fire, and your Mutton not prodigious large, it 
will be ready in an Hour anda Half. ‘Then take it up, and 
fend it to Table with fome good Gravy in one ‘oe and fiveet 
Sauce in another. 


To roafi a Hare. Take Crumbs of Bread, and Suet cut 
{mall, of each Half a Pound; Pariley and Thyme fhred 
fine; Salt, Pepper, Cloves, Mace, and Nutmeg pounded ; 
three dried Mufhrooms cut fmall, two Eggs, a Glafs of 
Claret, and two Spoonfuls of Kitchup. Mix all thefe toge- 
ther, and few it up in the Belly of the Hare; lay it down to 
a flow Fire, bafte it with Milk, till it becomes very thick ; 
‘then make a brifk Fire, roaft it for Half an Hour, batte it 
with Butter, and dredge it with a little Flour. 
: | 2} OR 
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2] Or, Cafe the Hare, and you may lard it if you pleafe 
on the Haunches, then take the Liver and parboil-it, and 
mince it mail, add to it fome grated Bread, fome Nutmeg, 
grated Pepper, Salt, Sweet-Marjoram powdered or chopped 
{mall ; mix thefe well together, and then butter two or three 
Eggs, and put them to the above Mix‘ure, and make it like a 
Pafte, then put it in, the Belly of the Hare, and ferve it up. — 
When you lay it down to the Fire, put into the Dripping-pan 
an Onion cut in two, fix good Cloves, fome Lenron-peel, 
and a little Salt, with three Pints of Water; bafte the Hare 
with this till it is almoft enough, and then bafte it with But- 
ter; when it is ferved to the Table, the Liquor in the Drip- ~ 
ping-pan is a proper Sauce for it; you may thicken it if you 
pleafe with Butter rolled in Flour ; it is neceflary to have 
Venifon Sauce with it, or Gravy Sauce, if you donot ufe the 
Liquor from the Dripping-pan; garnifh it with Lemon or 
Orange fliced, 


3] Or, Set and lard it with Bacon; make for it a Pudding 
of grated Bread, the Heart and Liver being parboiled and 
chopped {mall ;. with Beef Scet and fweet Herbs, mixed with 
Marrow, Cream, Spice, and Eggs; then few up its Belly, 
and.roait it. When it is roafted, let your Butter be drawn 
up with Cream, Gravy or Claret. 


ve O roafi Rabbeis. Lay them down to a moderate Fire, - 

bafte them with good Butter, and dredge them with 
Flour. Melt fome good Butter, and having boiled the Livers 
with a Bunch of Parfley, and chopped them fmall, put Half 
into the Butter, and. pour it into the Difh, garnifhing it with 
the other Half. 


eee: rrr 


ig O roaft Venifen. Wash your Venifon in Vinegar and 

Water, dry it with a Cloth, and cover it with the Caul, 
or, inftead thereof, with a buttered Paper. Make a. britk 
Fire, lay it down, and batte it with Butter till almoft enough. 
Then take a Pint of Claret, boil it in. a Sauce-pan with 
fome whole Pepper, Nutmeg, Cloves, and Mace. Pour 
this Liquor twice over. the Venifon before you take it up. 
Have your Difh on a Chafing-dith of Coals to keep it hot, 
Then take it up, ftrain the Liquor you poured over the 
Venifon, and ferve it up in the fame Dith with the Venifon, 
C 3 with 
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with good Gravy in one Bafon, and fweet Sauce in 
another. | 


Ak Collar of Mutton reafted. You muft take the Breait and 

Neck of Mutton together, fkin it in the whole Piece, 
then parboil it, and prepare a Mixture of Crumbs of Bread, 
a little Pepper, Salt, Nutmeg, Lemon-peel grated, and a 
little fweet Herbs; to this put the Yolks of fix hard Eggs 
beat in a Mortar, with five Ounces of Butter ; mix this with 
the other Ingredients, then take the Infide of the Mutton and 
flrew it upon it, then roll it up as clofe as you can, bind it 
about with a Fillet, then fpit it ; it muft be fpitted through 
the Middle length-ways, and bafted with Butter, falting it 


every now and then; then take the grated Bread and fome of _ 


the fame Seafoning above, fprinkled upon it before it is 
‘enough ; when it is enough, ferve it with rong Gravy and 
Lemon Juice, and garnifh with Lemon and Orange fliced ; if 
Oyfters are in Seafon, and fried Oyiters. 


Neat’s Tongue roafied. Vake a pickled Tongue, and boil 
“ie til the Skin will come off, and when it is fkinned, 
ftick it with Cloves, about two Inches afunder, then put it 
on a Spit, and wrap a Veal Caul over it, and roaft it till it is 


enough ; then take off the Caul, and juft froth it up, and — 


ferve itin a Difh with Gravy, and fome Venifon or Claret 
Sauce in a Plate ; garnifh with Rafpings of Bread fifted, and 
Lemon fliced. 


TO reafi a Calves Liver. Take a freth Calve’s Liver, and 4 


make a large Hole in it with a Knife to run length-ways 
through it; then make fome Stuffing of the Liver parboiled, 
fome grated Bread, fome Lemon-peel grated, fome fweet 
Herbs fhred fmall, three buttered Eggs, mixed all together, 


fome Salt, Pepper, and Nutmeg; then fill the Holes with | 


the Stuffing ; you may lard the Liver with fat Bacon, or wrap 


it in a Caulof Veal ; it is better to roaft it on a String, than. 


fkewer it on a Spit; you may ferve it with Venifon Sauce or 

Gravy Sauce; garnifh with Lemon fliced. 

yf O roafi a Tongue, or Udder. Parboil your Tongue or 
Udder, then ftick into it ten or twelve Cloves, and 

whilft it is roafting bafte it with Butter. When it is aie & 

| I a | take 
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take it up, and fend it to Table with fome Gravy and fweet 
Sauce. 


O. reaft a Goofe. Take a little Sage, a {mall Onion chop- 

~ ped fmall, fome Pepper and Salt,-and a Bit of Butter; 

_ mix thefe together, and put them inthe Belly of the Goofe. 

Then fpit it, finge it with white Paper, dredge it with a little. 

Flour, and bafte it with Butter. When it is enough, (which 

is known by the Legs being tender) take it up, and pour 

through it two Glafles of red Wine, and ferve it up in the- 
fame Difh, and Apple-Sauce in a Bafon. 


O roaft a Turkey, Take a Quarter of a Pound of lean 
_~ Veal, a little Thyme, Parfley, Sweet-Marjoram, a Sprig 
of Winter-Savory, a Bit of Lemon-peel, one Onion, a Nut- 
meg grated, a Dram of Mace, a little Salt, and half a 
- Pound of Butter; cut your Herbs very {mall, pound your: 
-Meat as {mall as poflible, and-mix all together with three 
_ Eggs, and as much Flour or Bread as will make it of a proper 
Confiftence; then fill the Crop of your Turkey with it, 
paper the Breaft, and lay it down at a good Diftance from the 
Fire. When the Smoke begins to draw to the Fire, and it 
looks plump, bafte it again, and dredge it with a little F lour, 
then take it up and fend it to Table. va 
See Sauces. 


a LL a CERT Ne Taapyoson ee 
TO roll a Breaft of Mutton. Bone the Mutton, make a 
- favery Forced-Meat for it, wath it over with the Batter of 
Eggs, then {pread the Forced-Meat on it ; roll it in a Collar, | 
and bind it with Pack-thread; then roaft it; put under it a 
Regalia of Cucumbers. wean 


General Diredézions for Botuine. 


rr ET your Pot be very clean, and as a Scum will arife 
from every Thing, fhake a fmall Handful of Flour in the 

Pot, which will take all the Scum up, and prevent any from 
falling down to make the Meat black. All {alt Meat suf be 
‘put in when the Water is cold; but freth Meat, not till it 
boils ; allowing a Quarter of an Hour’s Boiling to each Pound 
of Meat; fo eight Pound requires two Hours ; twelve Pound 

| three Hours, &e. | fs i 
te To 
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O boil a Tongue. If it be a dried Tongue, it muft be laid 
in warm Water for fix Hours, then lay it three Hours in 
frefh cold Water. Then take it out and boil it three Hours, 
which will be fufficient. If your Tongue be juft out of 
Pickle, it muft lie three Hours in cold Water, and then boil 
it tll it will peel. 
°O boil a Ham. Lay it in cold Water two Hours, wath it 
clean, and tie it up in clean Hay. Boil it very flow the 
firt Hour, and very brifk an Hour and a Half more. ‘Take 
it up in the Hay, and fo let it lie till cold, then rub the Rind 
with a clean Piece of Flannel. 


FO boil Houfe-Lamb, or Fowls, Thefe are beft boiled in 

Milk and Water, being tied up in a clean Cloth weil 
floured. An Hour will bou it if large, and fo in Proportion 
if fmaller. 


wa O boil Pickled-Pork. Wath your Pork, and ferape it 
clean ; then put it in when the Water is cold, and boil it 
till the Rind be tender. 


Boiled Goofe. When your Goofe has been feafoned with 

Pepper and Salt for four or five Days, you muft boil it 
about an Hour; then ijerve it hot, with Turnips, Carrots, 
Cabbage or Collyfowers, tofled up with Butter. 


TO beil Rebbets. ‘Trufs them for boiling, and lard them 

with Bacon; then boil them quick and white; for Sauce 
take the boiled Liver, and fhred it with fat Bacon ; tofs thefe 
up together in ftrong Broth, White-wine Vinegar, Mace, 
Salt, and Nutmeg; fet Parfley, minced Earberries, and 
drawn Butter. Lay your Rabbets in a Difh, and pour the 
Sauce all over them ; garnifh it with fliced Lemon and Bar- 
berries. 


TO boil Pigeons. Stuff your Pigeons with {weet Herbs, 
chopped bacon, grated bread, Butter and Spice, the Yolk 

of an Egg; then boil them in flrong broth, Butter and Vi- 
negar, Mace, salt, and Nutmeg ; {et Parfley, minced Bar- 
berries, aad drawn Butter ; lay. your Pigeons in the Dith; 
pour 
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pour. the Lear all over them ; garnifh it with fliced Lemon 


< 


and Parberries. 


2| Or, Boil them with whole Spice, and boil them after- 
wards in this Pickle; take three Pints of Water, a Quart of 
white Wine, and a Quart of Vinegar; feafon it with fa- 
vory Seafoning ; when boiled, take them up; when cold, 
keep them in this Pickle, and eat them with Oil and 
Vinegar. 3 


O boil Fowls. Boil them as aforefaid; for the Sauce, 

tofs up Veal Sweet-breads, Artichoke Bottoms, Lamb-’ 
ftones, Cocks-combs, hard Eggs, all fliced in a ftrong Broth ; 
white Wine, Piitacho Nuts, Afparagus Tops, and. Spice ; 
thicken it with a Bit of Butter rolled up in Flour; garnifh it 
with fliced Lemon. 


0 O bcil Pullets and Oyfters, Boil them as ufual in Water and 
Salt, with a good Piece of Bacon; for Sauce draw up a 
Pound of Butter, with a little white Wine, ftrong Broth, and 
a Quart of Oyfiers; put your Pullets in the Difh, cut the 
Bacon and lay it about them, with a Pound and Half of fried 
Saufages ; garnifh them with fliced Lemon. 


rrr 


, A Leg of Mutten & la Danube. Lard your Meat with Ba- 


“con ; half roaft it, draw it off the Spit, and put it in as _ 
{mall a Pot as will boil it; a Quart of white Wine, a Pint of 
Vinegar, firong Broth, whole Spice, Bay-leaves, Sweet-mar- 
joram, Savory, @nions. When the Meat is ready, make the 
Sauce of fome of the Liquor, Mufhrooms, diced Lemon, and 


“two or three Anchovies ; thicken it with brown Butter, lay 


it in the Dith, pour on the Sauce, and garnifh it with: fliced 
Lemon. | 


Leg of Mutton c fa Royale. Lard it with Bacon and Slices 

of Veal larded, roll up your Lard in Spice and Herbs, 
then bring them to a Brown in melted Lard ; boil the Leg in 
ftrong Broth, fweet Herbs, an Onion ftuck with Cloves ; 
When it is ready lay it in a Dith; lay round it the Collops, 
then pour on it a fine Ragoo ; garnifh it with fliced Lemon 
and Oranges. ps 


Having 
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Having given fome Directions for Roafting and Boiling, 
(being the two moft ufual Ways of drefling Meat, &c.) I 
fhall in the next Place treat of Steaks and Cutlets. 


OTOL OOS TOOLS LOLOL LO LOL OR ORO TO LOTTO LOLOL 
Various Ways of drefing Butcher's Meat, Fowls, and Fifh. 


Steaks and Cutlets. 


EEF Steaks fried. ‘Take Rump Steaks, or any other 

tender Part of the Beef, put iome Pepper and Salt upon 
them, and then put them in a Pan with a Piece of Butter, 
and an Onion, over a flow Fire, clofe covered; and as the 
Gravy draws, pour it from the Beef, full adding more Butter 
at times, till your Beef is enough ; then pour in your. Gravy 
with a Glafs of (Jaret or ftrong Beer; then let it juft boil up, 
and ferve it hot, with Juice of Lemon, or a little Verjuice. 


EEF Sxeaks with Oyfters. Take fome tender Feet. 

fteaks ; pepper.them to your Mind, without Salt, which 
would make them hard ; turn them cften, till they are enough, 
which you will know by their feeling firm ; then falt them to 
your Mind. 


For the Sauce take Oyfters with their Liquor, and wath 


them in Salt and Water; let the. Oyfter Liquor itand to 
fettle, and then pour off the clear; tlew them gently in this, 
with a little Mace or Nutmeg, fome whole Pepper, a Clove 
or two, and take care you do not ftew them too much, for 
they will be hard; when they are almoft enough, add a 
little white Wine, and a Piece of Butter rolizd in Flour to 
thicken it . : -, 
Some will put an Anchovy or Mufhroom-kitchup into thi 
Sauce, which will make it very rich. 


EAL Cutlets. Cut your Veal in Slices ; feafon them 
with Pepper, Salt, Nutmeg, Sweet Marjoram, and a 
little Lemon-peel grated; wafh them over with Egg, and 
ftrew over them this Mixture; lard them with Bacon, dip 
them.in melted Butter, and wrap them in-white Papers but- 
tered ; broil them on a Gridiron a good Diftance from the 
Fire ; when they are enough unpaper them, and ferve them 
with Gravy and Lemon fliced. 
7 Scotch 
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OCCOTCE Collps. Take Slices of lean Veal, the Yolks 

of fix Eggs, beat up in melted Butter, a little Salt, fome 
Nutmeg, and Lemon-peel grated ; then dip in your Veal, 
and fry them quick, fhaking them all the while to keep the 
Butter from oiling ; then put to them fome Gravy, fome 
Mufhrooms or Fore’d meat Balls, garnifhed with Saufages, 
and Lemon, and Slices of Bacon fried. 


1S EEC OE SIE NCS UD Mets Slee al AS eon net RPE SOI Lire 
fy HITE Scotch Collops. Do not dip them in Eggs, but 
"fry them till they are tender, but not brown. Take 
your Meat out of the Pan, and pour all out, and then put 
in your Meat again as before, only now put in fome 
Cream. 


MEBARDED Veal. Takea Fillet of Veal; cut out 
of it lean Pieces as thick as your Hand; round them up 
a little, and lard them very thick on the round Side ; lard five 
Sheeps Tongues, being boiled and blanched; then make a 
wet feafoned Forced-Meat with Veal, red Bacon, Beef-fuet, 
an Anchovy beaten; roll it into a Ball, then make another 
tender Forced-Meat with Veal Fat, Bacon, Beef-fuet, Mufh- 
rooms, Thyme, Spinage, Pariley, Sweet Marjoram, Winter- 
favory, green Onions ; feafon it and beat it; when forced put 
it ina Veal Caul, and break it in a little Pot; then roll it up 
in another Veal Caul, wet with the Batter of Eggs; roll it 
up like a Polonia Saufage; tie it at both Ends, and flightly 
round, and boil it; your forced Ball being baked, put it in 
the Middle of the Dit; your larded Veal, being ftewed in 
firong Broth fried in Batter of Eggs, lay round it, and the 
Tongues fried brown between each; then pour on them a 
Ragoo, lay about it the other Forced-Meat ; cut it as thin as 
a Half-crown, and fry it in Batter of Egos ; then {queeze on it 
an Orange, and garnifh with Lemon and Orange. 


CUTLETS 4 la Mainteny, Seafon your Cutlets of 
_ Mutton with favory Spice and Sweat breads fhredded, 
then dip two Scotch-collops in Batter of Eges, and clap 
on both Sides of each Cutlet; then a Rather of Bacon on 
each Side ; broil them or bring them off in the Oven; when 
they are drefled take off the Bacon, and fend up your Col- 
lops and Cutlets wrapped up in clean white Paper as Letters, 
Or you may leave them out, and fend them up in a Ragoo of 
fee | '  Mufhrooms, 


¢ 


gt 


a 
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Mufhrooms, Oyfters, and Sweet-breads; garnifh them with: 
fliced Lemon and Orange. 


USTON Cutlets from Pontack’s. Take a Handful of © 

grated Bread, a little Thyme and Parfley, and Lemon- 
peel fhred very fmall, with fome Nutmeg, Pepper, and Salt ; 
then take a Loin of Mutton, cut it into Steaks, and let them 
be well beaten ; then take the Yolks of two Eggs. Rub all 
over the Steaks. Strew on the grated Bread with thefe In- 
gredients mixed together. Make your Sauce of Gravy, with. 
a Spoonful or two of Claret, and a little Anchovy. 


EAL Cutlets from Pontack’s. Take a Neck of Veal,, 

cut it into Steaks fried in Butter. Boil the Cragg to 
firong Broth, two Anchovies, two Nutmegs, fome Lemon- 
peel, Penny-royal and Parfley fhred very {mall ; burn a Bit of 
Butter, pour in the Liquor and the Veal Cutlets with a Glafs 
of white Wine, and tofs them up all together. If it be not: 
thick enough, flour a Bit of Butter and throw in. Lay it in-: 
to the Dith. Squeeze an Orange over, and ftrew Salt as: 
much as will relifh- 


B EEF Collops fiewed. Cut raw Beef as you would do) 

Veal for Scotch Collops; Jay it with a little Water in a | 
Difh ; put to it a Glafs of white Wine, a Shalot, fome Mar- | 
joram powdered, fome Pepper and Salt, and a Slice or two of © 
fat Bacon among your Coilops; put this over a quick Fire for — 
a little time, till your Difh is full of Gravy ; then you may | 
put in a little Mufhroom Juice; ferve it hot, and garnifh with — 
Lemon fliced. 


Hasuwinge and STEWING. 


B EEF, to bajo. Take fome Slices of tender Beef, and 
put them in a Stew-pan, well floured, with a Shice 

of Butter, over a quick Fire, for three Minutes, and then. 
put to them a little Water, a Bunch of fweet Herbs, or a) 
litle Marjoram alone, an Onion, fome Lemon-pecl, with: 
fome Pepper, Salt, and fome Nutmeg grated; cover thefe: 
clofe, and let them ftew till they are tender; then put in a1 
Glafs of Claret, or ftrong Beer, that is not bitter, and firain: 
. your’ 


~ 
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your Sauce ; ferve it hot, and garnith with red Beet-root, and 
Lemon fliced ; it is a very good Dith. 
se a LS 


ee 
EE F, a fine Hofh of, at little Expence. Cut your Beef in 


~ thin Slices, then make your Sauce for it as follows; take 
an Onion cut in two, fome Pepper and Salt, a little Water, 
and fome ftrong Beer; then take a Piece of Butter rolled in 
Flour in your Pan, ftirring it til it burns; then pst in your 
‘Sauce, and let it boil a Minute or two: then put in your 
Beef, and let it juft warm through, for if you let it he toe 
long it will harden it. Baer : 
A little Claret may be put in juft before you take it off the 
Fire ; if you ufe no Beer, fome Mufhroom or Walnut Liquors ; 
garnifh with Pickles. . | | 


UTTON, tohafe. Take your Mutton not too much 
roafted, and cut it in {mall Pieces; then take half a Pint 
of Oyiters, and wath them in Water, and put them in their 
own Liguor in a Sauce-pan, with whole Pepper, fome Mace, 


and a little Salt; let them flew a httle, then put in one An-* 


chovy, a Spoonful of Kitchen Sauce, or pickled Walnut Li- 


quor, fome Gravy, if you have it, or Water; then put in” 


your Mutton, and a Piece of Butter rolled in Flour: let i¢ 
boil up till the Mutton is warm through ; then put in a Glafs 
of Claret, lay it upon Sippets, garnithed with fliced Lemon 
or Capers ; you may add fome Mufhrooms if you will, 


UTTON, to hab another W. ay, or any fuch Meat. Take 
a little ftrong Broth or Water, one Shalot, a little Pep- 
per, whole Mace and Salt, a few Sprigs of {weet Herbs, a 
little Anchovy, two Slices of Lemon ; let it few a little, 


then thicken it with Butter that is burnt - Serve it with Sippets 


and Pickles, 


A4LV E’s-Head Hafb. Your Calve’s-head being flit and 

cleanfed, half-boiled, and cold, cut it in thin Slices, and 
fry it in a Pan of brown Butter ; then having a Tofs-pan on 
the Stove, with a Pint of Gravy, as much trong Broth, a 
Quarter of a Pint of Claret, as much white Wine, and a 
Handful of favoury Balls, two or three fhriveled Palates, a 
Pint of Oytters, Cocks-combs, Lamb-ftones and Sweet-breads, 
boiled, blanched, and fliced, with Mufhrooms, Truffles and 
; D Morels, 


« 
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Morels, two. or three Anchovies, as many Shalots, a Faggot 


of fweet Herbs, toffed up and ftewed together ; feafon it with 
favoury Seafoning ; then fcotch the other S:de crofs and crofs, 
flour, batte, and broil it. The Hafh being thickened with 
brown: Butter, putitin the Dish; lay over and about it fried 
Balls, and the: Tongue dliced: and larded with Bacon, Lemon- 
peel, and Beet-root ; fry: in the Batter of Eggs fliced Sweet- 
breads, carved Sippets, and Oytters ; lay in your Head, and 


place thefe in and about the Dith ; garnifh wath fliced Orange: 


and Lemor: 


ethene eee 
S44 MAGUNDJI Take-the. Lean of fome Veal that 

has. been roafted. or boiled, take none of the Skin, norm 
any@at, mince this very fmall, (you mult have about Half a 
Pound of it) then take a pickled Herring, and fin. it, and. 
mince the Flefh of it, or the, Pleth of four Anchovies ; cut a 


large Onion,, with two Apples, as {mal as the reft ; mix thefe 
together, laying them in little Heaps, three on, a Plate ; fet. 


fome whole Anchovies curled, or upright, in the Middle, and 
garnifh with Lemon and Pickles. ‘his to be ferved cold, 
with Oil, Vinegar, and Muftard. 


2 Cold. Hafby or Saleaguad 


eight, pickled Oyfters, fix, pickled Cucumbers ; mince all 
finall ; then lay. it in.a Dith handfomely ; lay. round all Sorts 
of Pickles and Muthrooms, Cloves, Capers and Samphire, 


and fet by it.Oil and Vinegar. ‘This is proper to a cold’ Freat, 


So hath.cold roaft Veal, or the lke. 


I | | 
AZutTro N Chops flewed. Cut your Chops thin, take: 
two earthen Pans, put one over the, other, lay your 


Chops between, and burn brown Paper under them. 


Le A ca a ela a ES 
Be EF, flewed. Cut four Pounds of ftewing Beef, with 
| {ome of the hard Fat of Brifket Beef cut into Pieces; put 
thefe into a Pan, with fome Salt and Pepper, fome Powder 
of dried Sweet Marjoram, a few Cloves powdered, three 


Pints of Water; cover the Pan clofe, and let it flew four: 
Hours; then put fome Turnips cut into. Dice, a Carrot cut: 
in the fame Manner, the white Part of a large Leek, two: 
Heads of Sallery fhred, and a Piece of a Cruft of Bread. 


burnt, 


| Mince the, white & a cold. 
Turkey, that, has been. roafted, with eight: Anchovies, - 
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‘burnt, with half a Pint of Claret or {mall Reer, if you thint: 
Beer as good as Wine; let it ew an Hour longer, and ferve 
‘it atl you mutt garnifh with Carrot fliced. 


E EF, Brifeet of, flewed. Take-a Piece of Brifket of 


Beef, rub your Beef with common Salt, and fome Salt- 
etre, and let it he four Days; then lard the Skin of it with 
fat Bacon, and put it in a Stew-pan that will fhat clofe, a 
Lemon cut in half with the Rind on, and lay them in with 
‘the Beef; then put in fome {weet Herbs, fome whole Cloves, 


‘half a Nutmeg fliced, fome Pepper, an Onion, or three or 


four Shalots; half a Pound of Butter, a Pint of Claret or 
ftrong Ecer, and a Quart of Water; thut your Pan clofe, and 
let it few.gently fix Hours, til itis very tender; then tale 
fome boiled Turmps cut in Dice, four them, aad fry them 

brown, then pour off the Liquor the Beef was ftewed in; 
having ftrained it, thicken it with burnt Butter, and mix your 
fried ‘Turnips with it, and pour all together ever your Beef 


ame with Lemon flicéd, and ferve it hot. 


B EEF, @ Rump of, or any other Piece, flewed. When you 
are provided with-a -riece of Beef to your Mind, lay it 
in-aiglazed-earthen Pan; then put to it a Quartiof Ale, and: 
fome OClatet, with fome Verjuice, and as much Water as will 
-eover it, with fome Pieces’of Lemon-peel,. and .a Bunch of 
fweet Herbs, with an'Ouion-or two, and fome Salt and Pep- 
sper, afew Clovesiand- fome Nutmeg ; clofe this, and ftew it 
dive Hours; then lay it in a Dith, and when.you:have ftrained. 
the Sauce, thicken -it-with burnt Butter and Flour,..and ferve 
it with the Sauce poured over sit, and.garnih with Slices of 
Lemon, or red Beet-roots. 


This Way will do for an Ox-Cheek, 


, B EEF, Portugal. Brown the Skin of aRump of Beef“in 

ca ‘Pan of brown Butter, and foree:the bean with Suet,, 
‘Bacon, boiled Chefnuts, Anchovies, favoury Seafoning, and 
van Onion ; itew-itin a:Pan of itrong Broth till itis very: ten- 
der; then smake for it a ‘Ragoo with:pickled Gerkins, and 
‘boiled Chefnuts ; thicken it with brown Butter, put. -itan the 
«Di, -and pour the Ragoo.on it, .and .garnifh:at withdliced 
eLemon. 


D z FEAL, 
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Vr AL, fiewed. Take fome lean Veal, raw, or roafted, 


or boiled; cut-it in thick Slices, then put them in as 
much Water as will juft cover them; then put to them a 
little Pepper and Salt, and Nutmeg,.a little Mace, a little 
Sweet Marjoram, a Shalot, and a little Lemon-peel ; and 
when they are almoft fewed enough, put into the Liquor a 
little Mufhroom Gravy, a little Lemon Juice, a Glafs of 
white Wine, and let it flew a little longer; then ftrain off 
the Liquor, and put fome pickled Mufhrooms in the Sauce, 
if you have them, and thicken your Sauce with Cream, or 
Butter rolled in Flour ; garnifh with feed Orange or Lemon, 
and fried Oyfters. 


PE AL, a Neck of, fiewed. Take a Neck of Veal and 

cut itin Steaks, feafon them with Salt, grated Nutmeg, 
Thyme, and Lemon peel grated ; and when you put it into 
your Pan, put to it fome thick Cream, according to the 
Quantity you do ; let it ftew gently till it isenough, then put 
into your. Pan two Anchovies, and fome Gravy or ftrong 
Broth, and a Piece of Butter rolled in Flour; tofs it up till it 
is thick, then put it in a Difh, and ferve it hot; garnifh with 
Lemon. 


Pepper, Mace and Salt; one Nutmeg, one Anchovy, one 
Turnip ; a little Bunch of {weet Herbs, two Onions, a Pint 
of Ale,.a Quart of Claret, one or two Quarts of Water, a 
hard Cruit of Bread ; ftop it up, and let it ftew five Hours, 


and ferve it with Toaits and the Gravy. Put half this to > 


the Mutton, and ftew it two Hours. So you bake Ox- 
Cheek. 


MuUTtoO N, a Rump, Leg, or Neck of, to flew. Break . 
the Bones, and put them in a Pot with a little whole 


HLA RE, to jug. When you have cafed your Hare, turn | 


the Blood out of the Body into your Jug, then cut your. 


Hare to Pieces, but do not wafh it; then take three Quarters 
of a Pound of fat Bacon, and cut it in Slices; pour in then 
to the Blood near a Pint of ftrong old pale Beer, and put in 
an Onion ftuck with twelve Cloves, and a Bunch of {weet 


Herbs; then feafon your Hare with Pepper and Salt, a little 


Nutmeg, anda little Lemon-peel ; then put your Hare in 
your Jug, a Layer of Hare, and a Layer of Bacon; then 
te BB ftop 
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‘top the Jug clofe, that no Steam can come ont;. and put the 

Jeg in a Kettle of Water over the Fire, and dJetit ftew three” 
‘Hours ; then ftrain of the Liquer, and thicken:it with bunit 
‘Butcer; ferve it hot, and garnifh with fliced Lemon. 


s i nt Rn EEN NTE 
PJ ARE, to flew. Beat it well in its own Blood, then 
“~ fry and cut itin little Bits. put it into a Stew-pan, with 
2 Pint of white Wine and Water alike, a Bunch of fweet 
Herbs, a little whole Pepper, Cloves, Mace and Salt, two: 


»Shices of Lemon, ‘and two Shalots : Let this few half enough ;.- 


then put in fifty Balls of Forced-Meat, one Anchovy, half a 
Pint of Claret, eight Ounces of Links ; let it few till tender ;. 
thicken it with Butter; ferve it with. Sippets, Lemon fhred, 
vand Barberries ; or ufe Claret and.no white Wine, which: you: 
_pleafe. 


GOW LS, wild, to few. alf-roatt them ;. then cut 
“ them into little Bits; when cold put them into @ Stew~ 
»pan, with alittle Claret and Water, a Sprig of iweet Herbs, 
a little whole Pepper, Cloves, Mace and Salt, a little of 
veach, one Anchovy, a Slice of Lemon ;: det at ftew till ten- 
“der; then thicken it with burnt Butter; fo ferve them with 
‘Sippets and Lemon iliced, or ftew them only in Gravy. 
ee lh te spindles th ice ie eine 
D UCKS, to few. Take your Ducks andifeafon them: 
de with. Salt, Pepper, and a’ few Cloves, a Shalot .or two;. 
‘with a Piece -of Butter in ‘the’ Belly of each of them 5 pat. 
“them in an‘earthen Pan that «vill aft holdthem, then put half: 
a Pint ‘of Claret, and as much. flrong “Gravy, and half.a 
Pound: of ‘Butter -under ~and-over “your ‘Ducks, and half ia: 
Pint of Water, a Bunch of {weet Herbs, fome’whole Cloves,. 
“then cover the “Pan-clofe ; let them-few two-Hours -and-a 
Shalf, ‘then ftrainthe Liquor, and:pour itvever your/Docks:;. 
Serve them ‘hot, and -garnifh with emondliced, and iRafp+ 
“ings of ‘Bread, In this Manner »you ftew. :Katterlings »@r- 
“Widgeons. 

iat FLEES Oe Blech OTN SANA A 

PIGEONS, to flew. Take fix ‘Pigeons, with four but» 
™ “tered Begs, fome! grated-Bread, withdome Salt,: Nutmeg” 
“and Pepper, «a littleMacesand fome.fweet Henbs 5 mix this. 
“ell together, and putt inthe Belly. of the Pigeons; few them. 
up, Top*and Bottom, mecca ftrong Broth, with«half+a. 
3 Pint. 


—SS oe - 
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Pint of white Wine, puta little Bunale of {weet Herbs, and 
a Bit of Lemon-peel and an Onion; when they are almoft 
done, put in fome Artichoke Bottoms boiled and fried in 
brown Butter, or Afparagus ‘Tops boiled ; thicken up the 
Liquor with the Stufling out of the Pigeons, and a Bit of 
Butter rolled in Flour; ftrain the Sauce; garnifh the Dith 
with fliced Lemon, and thin Bits of Bacon toafted before the 
Fire. 


2] Or, Fry them a little light brown, (they are very apt 
to burn) ituff them with Veal, Crumbs of Bread, Spice, Suet, 
{weet Herbs, an Onion, whole white Pepper, two or three 
Corns of Jamaica Pepper, and a Bay-Leaf; let them ftew tll 
tender, then put them into Gravy, and fend them up with 
Mutfhrooms and Truffles, (as Ragoo Sauce is.) 


JIUSHROOMS, fewed. Take freth Mulhrooms, either. 


in Buttons, or when the Tops are fpread, clean them 
well, wafhing the Buttons with a wet Flannel, and the Tops 
muft have their Skins pulled off, and their Gills fcraped out, 
if they happen to be found, or elfe do not ufe them ; cut the 
‘Tops, if they are good, in large Pieces, and put them all to- 
gether in a Sauce-pan, without any Liquor, cover it clofe, 


and let them ftew gently, with a little Salt, till they are ten-., 


der, and covered with Liquor; then take. out your Muth- 
rooms, and drain them, or elfe put fome Pepper to them, 
with fome white Wine, and when they, have boiled up, pour 


of the Sauce, and thicken it with a little Butter rolled_in. 
Flour ; fome will put in a Shalot at the firft, and other Spice, 
but that will {poil the Flavour of the Mufhrooms, which every — 


Body defires to preferve. 


URRIB, an EaltIndia Dib. Take two Fowls, fkin. 


them, cut them as for a brown Fricaffee ; pepper, falt and. 


flour them; take fix Cucumbers, fix Onions ;, put them in a. 
Pan, and fry them together ; put them in fomething to drain 
the Fat from them; then put two Quarts of boiling Water to. 
them, two. Ounces of Coriander Seed pounded, and. fifted 


through a Sieve, three Bay-Leaves ; put them all in a Stew-_ 


pan, and fimmer them over a flow Fire ;. itew. them till quite 


tender ; add to it iome Butter, and fome Rice boiled quite : 


‘tender, to putin; ferve it up with fome ftrong Gravy. 


POLOM,. 


Line 


a 
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 POLOW, to make, Take a Fowl, boil it tender, and half 


a Pound of Rice boiled juft tender; ftrain it through a 


Sieve, fo that it fhake Bit by Bit; boil fome whole Pepper in 


it, and three or four Onions ; put your Fowl in a Dith,, cover 


-it all over with the Rice; put the Onions round it for Gar- 


nifh, Make a {trong Gravy, and fome melted Butter. 


PPLES, flewed. ‘Take eight large Pippins, pared and 
cut in Halves ; then take a Pound of fine Sugar, and a 
Quart of Water; then boil the Sugar and Water together, 
fkim it, and put your Apples inthe syrup to boil, covered 
with Froth till they are clear and tender ; puta little Juice of 


Lemon in, and Lemon-peel cut long and narrow, and a {mall 


Glafs of white Wine ; let them give one Boil up, then put.it 


ina China Dith, and ferve it cold. 


“DIG, to few. Take a Pig and roaft it till it is hot; then 


41 72 Fibad. to Bakes” 


* fkin it, and cut it in Pieces; then put fome white Wine 
and good Gravy, fome Pepper, Salt and Nutmeg, an Onion, 
a little Sweet-Marjoram, and fome Elder Vinegar, with fome 
Butter, into a Stew-pan wich your Pig, and itew it gently ; 
when it is enough lay it upon Sippets, and garnifh with Le- 


‘mon fliced. | 


: Wath your Head clean, and di-. 

wide. it, then beat the Yolks of three Egys, and with a. 
Feather trace it over the Outfide of the Head; then take 
fome grated Bread, fome Pepper and Salt, and N utmeg,. 
fome Lemon-peel grated, with fome Sage cut fmall; then 
firew this Mixture over the Outfide of the Head, lay it in an 
earthen Difh, then cover the Head with fome Bits of. Butter 3 
put a little Water in-the Dish, then bake it ina quick Oven | 
and when you ferve it, pour on fome ftrong Gravy, with He. 


Brains firft boiled and mixed in it ; garnifh with Lemon. If 


* 


you do not approve of the Brains in the Gravy, put them} 
Plate with the Tongue. ge a 
ere ot se ae pe alee See eee a 
CALV E's Head, to bake another Way. Take a Calve’s 
~ Head and divide it; then take the Yolks of four Egos, 
and beat them well, and with a Feather trace the Eges over 
the Outlide of the Head, and flrew over it fome Raipings of 


Bread, 
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read fifted,' a little Flour, fome Pepper and Salt, fome. | 


Mace and Nutmeg, with fome Sage and {weet Herbs fhred. 
fmall, and then cover the Head with fome Bits of Botter, 
and pot in the Pan fome white Wine and Water, and fome 
Gravy, and cover it clofe ; then bake it in aquick Oven, 
and when you ferve it-with the Gravy thatitwwas baked in,. 
thicken-it-with burst Butter, and-garnifh at with the Brains. 
eut in. Pieces, and dipped -in thick Butter, and fry them 
brown, and Lemen fliced and fried Oytters,. and fried Bread.. 
Serve it hot. 


Fe nee cnr sei Sains Ta SEAT MESSER OA ES IE TART EID SRE TES ORIG RET TORN DEEZ 
C4 LV E’s Head, to-drefs in-a grand Dib. Take a large 

Calve’s Head and divide-it, and wafh it-well; then take 
the Brains and wath them,. and dry them and flour them ;. 
put them in a Cloth, and boil them till! they are-half-done ;. 
then cut the Fleth off one Side of the Head in Slices, like 
hafhed Meat, and the other Side of the Head muft remain. 
whole, carbonaded witha fharp Knife crofs-ways ; take the 
hathed Part with fome of the Liquor it was-boiled.in ;. put a. 
Glafs of white Wine, a little Mufhroom-Ketchup, a little. 
Mace beat fine, fome Nutmeg grated, -a little grated Lemon- 
peel, and fome fweet Herbs, and ftew them all together 3. 


when it is enough,. putin a little Juice of Lemon, and thicken 


st with Cream or Butter; put ina Pint of Oytters, and half a. : 


‘Pint of pickled Mufhrooms, which-muft be tofled up with. 
the Sauce; when you thicken it, you muft cut the Eye in 
‘Pieces amongft the Hah ;. then you muft take the other Side 
of the Head, and cut it crofs-ways in Diamonds, about an 


Inch over; then take the Yolks of two Eggs, and-with a. 
Feather pafs over it; then put upon it this Mixture ; take - 


fome grated Bread, a.little Pepper and Salt, with fome Nut- 
meg and Mace, and:a little Sweet-Marjoram powdered ; mix. 
thefe well together, then put fome Bits of Butter upon it, and. 
put it before a brik F ire till itis enough ; this maft be laidan. 
the Middle of the Difh, and the Hath round it. the. Brains. 
muft be cut in Pieces, and ftewed with a little red Sage cut: 
very {mall, and a little Spice and Salt; then dip it in.a thick. 
“Batter made-of Eggs, Flour, and Milk ; fry thefe well in-hot 
‘Hog’s Lard ;. then take Oyfters fewed in their Liquor, «and: 


“fome Spice ; take off their Fins, and dip them in the fame. 


Batter, and fry them ; then take fome Pieces of Bread cut the. 


Length of your Pinger, and fry them crifp ; as for the other 
Part: 
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Part of the Garnifh, red Beets, picked and fliced, and Lemon 
fliced ; ferve it hot. 


EEF, baked the French Way. Take fome tendér Beef 
and bone it, take away the Sinews and Skin, then lard it 
with fat Bacon, feafon your Beef. with Pepper, Salt, and 
Cloves; then tie it up tight with Packthread, and put it in an 
earthen Pan, fome whole Pepper, an Onion ftuck with twelve 
Cloves, the Bones broke, and put a-top two or three Bay- 
Leaves, a Bunch of {weet Herbs, a Quarter of a Pound of 
Butter, half a Pint of Claret or White-wine Vinegar, or Ver- 
juice ; cover it clofe, bake it four or five Hours; ferve it hot 
with its own Liquor, or ferve it cold in Slices, to be eat with 
Vinegar and Muttard. 
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R ABBETS, a white Fricafee of. Take two or three 

Rabbets, and cut them to Pieces, and put them in a 
Stew-pan, with three Ounces of Butter; then feafon them 
with Pepper and Salt, a Nutmeg, a little Thyme and Sweet- 
Marjoram, a little Lemon-peel grated, and let thefe be 
_ Clofe covered, and ftew them gently till they ‘are tender, in | 
half a Pint of Veal Broth, with an Onion; then ftrain of 
the Liquor, and beat three Yolks of Eggs, with fome Cream ; 
then put fome of the Broth by degrees to the Eggs and 
Cream, keeping them ftirring, left they curdle. You may 
put to it fome Pariley, boiled tender, and fhred {mall ; then 
tofs them up thick, adding fome Mufhrooms; and ferve 
them hot, with a Garnifh of fliced Lemon and red Beet- 
roots. | 


RABBETS, a brown Fricafee of. Take two or three 
young Rabbets, cut them in Pieces, and ftew them in 
Gravy made of Beef, fome whole Pepper, two Shalots, an 
_Anchovy or two, a Bit of Horfe-radifh, a little Sweet Mar- 
Joram powdered fimall ; ftew the Rabbets about a Quarter of 
. an Hour, then take them out of the Gravy, and {train the Li- 
. quor; then fry your Rabbets in good Lard. or Butter, then 
thicken your Gravy with burnt Butter ; add a Glafs of Claret; 
you may fry fome Forc’d-meat Balls made of the Livers par- 
uh boiled, 
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boiled, and a Tittle Parfley fhred fmall, fome Nutmeg ‘erated, 
avery little grated Bread, fome Pepper and Salt, two but- 
tered Eggs ; mixthefe all ‘together, make ‘this up, and dip 
them in the Yolks of Eggs, then roll them in Flour, and fry 
them ; garnifh your Dith with them and fried Patfley, and 
Lemon flicc«!. 


(.HICKENS, a brown Fricafee of. Take Chickens frefhi 

killed, and fkin them ; cut them in Pieces, and fry them 
in Butter or Lard ; when they are fried, take them out aad 
Jet them drain; then make fome Balls of Fore’d-Meat, and fry 
them; then take fome ftrong Gravy, a Shalot or two, fome 
Spice, -a Bunch of fweet Herbs, a little Anchovy Liquor, -a 
Glafs of Claret, fome thin lean Tripe cut with a jagging Iron, 
to imitate Cocks-combs; thicken your Sauce with burnt But- 
ter, then put in your Chickens, and tofs them up together ; 
garnifh it with fried Mufhrooms dipped in Butter, or Lemon 
fliced, or Parfley fried. ; 


HICKENS and Rablets,-a brown Fricafie of. Cut 
~ them in Pieces, and fry them brown im ‘utter; then, 
having a Pint of Gravy, a little Claret. white Wine and 
flrong Broth, two Anchovies, two fhivered Palates, a Faggot 
-of {weet Herbs, and favoury Balls, and favoury Seafoning ; | 
thicken it with brown Butter, and fguceze ont a- Lemon. 


YHICKENS «and Rabbets,a white ‘Fricafte of Cat 

them in Pieces, wath ‘them ‘from the Blood, fry them ‘on a 
“foft Fire, and pat‘them intora Frying-pan witha Kittle frong . 
‘Broth ;feafon ‘them, and ‘tofs them up; when it is ablmeot{t © 
enough, ‘put *to ita Pintof Cream, thicken ‘it witha Bit of 
Butter rolled up in Flour. 


JT AMB, a white Fricafee of. Cut -a Loin of Lamb in. 
“~~ Steaks, take off the Skin. and the Kidney with its Fat ; 
“it fhouild -be toatted before the Fire ; you may fill the Mat of 
‘the Kidney with Fore’d-Meat, to he in ‘the ‘Middle of ‘the: 
Difh ; ‘then feafon your Meat with Pepper, Salt, Nutmeg, a: 
little Sweet-Marjoram dried ‘and powdered, a little Famara 
‘Pepper beat fine, fome Lemon-peel, half a Pint of Mufhroom 
Buttons, fome ‘Morels ‘or Truffles, and a Shalot or two ; 
‘then “few them-genily, -with-a Pint of ‘Veal -Broth, ‘or, ‘for: 
want: 
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want of the Broth, boil, the Parings of your Mufhrooms in a 
Pint -of Water with a little Hartthorn-fhavings till it will 
jelly, firain it off, and. ftew it in that; when it is ftewed 
enough, pour off the Liquor, and thicken it with Butter rolled) 
in Flour, and the Yolks of three Eggs beaten: If you had 
no frefh Mufhrooms at the Beginning, you muft now: put in 
half a Pint of pickled Muthrooms ; then you may add:a little 
white Wine, and fome Lemon-juice, brewing all well to- 
gether ; then put your Kidney in the Middle of the Dith, 
and tofs up your Steaks in the Sauce, and lay them neatly in 
the Difh, but let not the Sauce cover the Kidney ; then gar. 
~nifh with Lemon fliced, or Orange. You. may: fricaflee Rab- 
bets or Chickens the fame Way, only taking the Skin off the 
Chickens, 


 AMB, a Fricafee of. Cut a Hind-Quarter of Lamb in- 
"to thin Slices; feafon them with favoury, Spice and fweet. 
Herbs, and:aShalot; then fry it on the Fire, tofs them up in, 
ftrong Broth, white Wine, Oyiters, Forc’d- meat Balls, two. 
Palates, a little brown Butter, and an Egg or two to thicken 
it, or a Bit of Butter rolled in Flour; and garnish it, with 
fliced Lemon; 


PRIPE, a, white Fricafee of. Take fome lean, Tapes. 
_ and cut it into. fmall {quare Pieces, and put it in a Stew- 
pan; put to.it a few Capers, fome white Gravy, a Glafs of. 
white Wine, a Bunch of {weet Herbs, fome Nutmeg, grated, 
a little Salt and Pepper, and a Shalot.; when it is ftewed: 
enough, train off the Sauce, and add to it fome Parfley boiled 
tender and. thred. fmall, with a little Lemon-juice ; thicken it: 
with two or three Eggs well beaten together, fo that it does _ 
not curdle, and ferve it hot-on fried. Sippets ; garnifh with 
Lemon fliced. Some thicken the Sauce with Cream: and 

Butter ; they are both good. 
CL 4ICKENS, a Fricafee of. Draw and wath your 
~~ Chickens, then half boil them ; then cut them in Pieces, 
put them into a Frying-pan, and fry them in Butter ; then 
take them out of the Pan, clean it, aad put in fome flrong 
‘Broth, fome white Wine, fome grated Nutmeg, anda little 
Pepper, Salt, a Banch of fweet Herbs, and a Shalot or 
two ; let thefe, with two.or three Anchovies, ftew on a flow. 
: : Fire; 
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Fire, and boil up ; then beat it up with Butter and Eggs till 
it is thick ; put your Chickens in, and tofs them well toge- 
ther; lay Sippets in the Difh, and ferve it up with fliced Le- 
mon, and fried Parfley. 


MYS HROOMS, a Fricafee of. Firft, peel and wath 

them ; then boil them in a little fair Water, Salt, and a 
Piece of Butter ; this will keep them white; then put them 
in a Cullander to drain; next tofs them up with a Piece of 
frefh Butter, a Blade of Mace, and what Spice elfe you 
pleafe. For a Tafte, put ina whole Onion, and a Sprig of 
Thyme ; but let it not remain long there, for fear it changes 
your Fricaflee black ; then put ina little ftrong Broth, or 
elfe a little of their own Liquor, and ftew them together ; 
after, put in your Lear, made thus: Take the Yolks of Eggs, 
va little white Wine or Verjuice, a Piece of fweet Butter, and 
a little grated Nutmeg ; tofs thefe well together, juft as you 
are going to ferve them away, till they are thick; garnifh. 
your Difh, and ferve them up hot. 


ARE, to fricafe. Boil the Hare with Apples, Onions, 


and Parfley; when it is boiled tender, fhred it fmall, » 


then put thereto a Pint of Claret, one Nutmeg, a little Pep- 

er and Salt, and two or three Anchovies ; ftir thefe together, 
with the Yolks of twelve hard Eggs fhred fmall ; when it is 
ferved up, put in as much melted butter as will make it moift ; 
garnifh the Difh with fome of the Bones, and the Whites of 
Eggs boiled hard, and cut in Halves. 


RANG SOAOMS: 


prt AL Sweet-breads, Ragoo of. Cut your Sweet-breads 
into Pieces as big as a Walnut, wafh them and dry 
them; then burn fome Butter in a Frying-pan, and when it 
is very hot put in the Sweat-breads, ftirring them till they 
are brown; then pour in fome Gravy, with fome Mufh- 
rooms feafoned with Pepper, Salt, with a little All-fpice, 
and ftew them about half an Hour, after which pour off your 
Sauce through a Sieve, and thicken it; place your Veal in 
the Difh, and pour your Sauce over it; you may add to this 
Cocks-combs blanched, with Truffles or Morels; but Mafh- 
I rooms 
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rooms is enough, if you can get them; ferve it with fliced 
Lemen or Orange. ) 


UTTON, a Leg of, in Ragoo. Take a Leg of Mut- 

ton, lard it with Bacon, and roaft it half an Hour ; put 
it in a Pot with the Mixture as follows: Put to it a Quart of 
Gravy, and a Quart of Wine, half a Pint of Verjuice, fome 
Pepper and Salt, and Onions ftuck with Cloves: cover it 
clofe, and put a Bunch ef {weet Herbs, and then ftew it till 
it is tender; then take the Liquor and thicken it with burnt 
Butter, and put fome pickled Mufhrooms and three Ancho- 
vies ; garnifh it with Lemon fliced. You may ragoo a Loin or 
Neck of Mutton the fame Way. : 


a ee a a 
AA Rich Ragoo for a Plate. Take fome Lamb-ftones and 
“~~ Sweet-breads, and parboil them, and cut them in Slices, 
fome Cocks-combs blanched and fliced 3; then take your Meats 
and feafon them with Pepper, Salt, and other Spice ; then fry 
them alittle in Lard, and drain them ; then tofs them up in 
good Gravy, a Bunch of {weet Herbs, two Shalots, fome 
Muthrooms, ‘Truffles or Morels 3 thicken it with burnt Butter, 
adding a Glafs of Claret; garnifh with red Beet-roots, or 


pickled Mufhrooms, or fried Oyfters, or Saufages and Lemon, 
or Barberries. 


a eet neste stnnsiseadseesinntpsmtasinaniomnsursivenesnigaareneayi: 
Ah Fegoo for Made-Difoes. Take Claret, Gravy, {weet 

Herbs, and favoury Spice, tofs up in it Lamb-ftones, 
Cocks-ftones and Combs, boiled, blanched and fliced, Sweet- 
breads, Oyfters, Muthrooms, Truffles and Morels; thicken 
thefe with brown Butter ; ufe it when called for. 


Se 


E AL, a Ragoo of a Breaf. Bone a Breat of Veal, 
cut a fquare Piece, then cut the other Part into two 
{mall Pieces ; brown it in Butter, then flew and tofs it upina 
Pint of Gravy, a little Claret, white Wine, ftrong Broth, an 
Onion, two or three Anchovies, Cocks-combs, Lamb-ftones, 
Sweet. breads, blanched and fliced, with favoury Balls, Oyfters, 
Truffles and Morels, Mufhrooms, favoury Spice, and Lemon- 
juice ; then tofs it up, and thicken it with brown Butter ; put 
the Ragoo in the Dith, lay on the {quare Piece, fliced Lemon, 
Sweet-breads, Sippets, Bacon fried in Batter of Eggs; gar- 
nith it with fliced Oranges, : 


) 
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S WEET-breads, a Ragoo of. Set, lard, and force. the: 
sc. eet-breads with Mufhrooms, the tender Ends of Palates, 
Cocks-combs boiled tender, Spice beat in a Mortar, mixed 
with fine Herbs and a little grated Bread, and an Egg ortwo; 
then fry them thus forced, and tofs them up in Gravy, Claret, 
white Wine, with Cocks-combs, Mufhrooms, Spice, Oyfiers, 
and diced Lemon; thicken it with brown Butter, and garnifh 
it with fliced Lemon and Barberries. 


EE re a I a ie a eR ETRE SOS Se 
B EEF & la Mode. Take a Buttock of Beef, interlarded 

with great Lard, rolled up with {avoury Spice, minced . 
Sage, Parfley, Thyme, and green Onions; put it into a, 
great Saucepan, and bind it.clofe with coarfe Tape. When. 
it is half done, turn it; let it ftand over the Fire on a Stove: 
twelve Hours, or ina Campaign Oven. It is fit to be eat cold . 
or hot, When itis cold, flice it out thin, and tofs it up ina, 
fine Ragoo of Sweetebreads, Oyfters, Mufhrooms, and Palates. , 
"21 Or, When it-is falt, as aforefaid, cut it in Slices an: 
Inch thick; then lard it with Bacon as big as your Finger 5; 
then bake it in Butter, as potted Venifon, only add four Bay-- 
Leaves, and a few fweet Herbs; then drain and feafon it with 
Spice ; then lay it in the Pot in Slices, and cover it with the; 
Butter it was baked in. 


V. EAL @ la Mcde, Take a Fillet of Veal interlarded asi 
“the Beef; add to the ftewing of it a little white Wine.| 
When it is cold you may flice it out thin, and tofs it up in ai 
fine Ragoo of Muthrooms. . 


ee 


et te Pees So ee ee ne 
OVSTERS in Ragoo, Burn fome Butter, then take large: 
Oyfters well wafhed and dried, and throw them into the: 
Pan with a Shalot or two, and a little Salt; fry them a little,, 
then take them out and let them drain ; then boil the Oyfterr 
Liquor with Spices to your Mind, fome Anchovy, a littles 
Gravy, and thicken it with Butter rolled in Flour, and burn itt 
in the Pan, then pour this Sauce-over the Oyfters ; garnifh) 
with. fried Bread and Lemon fliced. | 
BRE AEE SEE BRE SNE ARS ANE ANS IS BRE BLE SHS IC ES SUEDE BNE GUE SIC IUS BIE SHE BEB SUR BE NE HE AE HE He 
) To Drefi FISH feveral Ways. 
SZ URGEON, to roafta Piece of. Stick your Sturgeom 
with Cloves; then let it roaft very leifurely, bafting it 
often with Butter; and when it is enough, ferve it with Ve~ 
nifon Sauce. EELS}, 


HR 
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GELS, roafed. ‘Take a large Eel and fcour it well with 
Salt and Water, then {kin it almoft to the Tail, then gut, - 
wath, and dry it; then take fome grated Bread, a littlé 
Sweet-Marjoram, fome Nutmeg grated, a little Lemon-peel 
grated, fome Salt and Pepper, and two Eggs buttered ; 
make a Pudding of this;~you may add a few Oytters 
and an Anchovy. Mix thefe all together, and put.it in the 
Belly of the Eel, then rub the Fleth of the Eel with the 
Yolks of Eggs, and roll it in fome of the Seafoning; when 
there have been no buttered Egos, then draw the Skin over it; 
and roll that in the fame dry Seafoning; put a Skewer through 
it, and tie it to a Spit, and bafte it with Lard. The fame 
Way is ufed to fpitchcock Eels, only cutting them in Lengths 
of three Inches, and broiling them ; ferve this with melted 
“Batter;an Anchovy- and Oyfters, or Shrimps; if you can 
have them, and add a little white Wine. Garnith with Le- 
mon fliced, | ie: : a 


GC ARPS, larded with Eels, in a Ragoo. ‘Fake a-live 
.- Carp, fcale and flice him from Head to Tail; in four or 
five Slices.on one Side to the Bone; then take a good filver 
Fel,and cut it as for Lard, as long and as thick as your little 
Finger, rolled-in {weet Herbs, powdered Leaves, and favoury- 
Seafoning ; then lard it thick on the fliced Side, and fry itin 
@ Pan of Lard; then make for it a Ragoo, with Gravy, 
white Wine, Claret, Vinegar, the Spawn, Mufhrooms, 
Capers, grated Nutmeg, Mace, and a little Pepper and Salt; 
thicken. it with brown Butter, and garnith it with fliced 
Lemon. : 
ALS H, to fry. When your Fifh-is well cleaned and dried, 

_ dip it in Flour ; then take an Egg, and beat it up, and dip 
your Fifh init; then make fome Oil hot, and put your Fifh 
im it, and when you think one Side is done enough, turn it; 
when it is done, fet it ona Plate, and let it dry. before the 
Fire. 


PIKE, to roof. Scale and wafh a Pike from Head to 
“Tail, lard it with Eel’s Flefh, rolled in (weet Herbs and 
Spice; roaft it at length, or turn his Tail into his Mouth,. 
‘bafte and bread it, or bring it off in the Oven’;. let the Sauce 
. Ez be 
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be drawn Butter, Anchovies, the Spawn and: Liver, Muth-- 


rooms, Capers and Oyfters. 


OBSTERS, to roof. Runa broad Spit’through, and 
tie it faft; when it begins to crackle, itis enough. Let 


one be put whole into the Dith, and the other flit in two and .. 


laid round it. Make the Sauce with half a Pint of white 
Wine and an Anchovy, and a little Pepper ; let it boil very 
well, then melt Butter with it thick, put in the Juice of a Le- 
mon, and ferve it with ftewed Oyfters put into the Dith. 


2] Or, Run not the Spit through them, but tie them ; 
bafte them with Water and Salt. When they are half 
enough, bafte them with Claret, and fave it to make Sauce, 
or ferve them with Anchovy Sauce; flit and ferve them in 
the Shells, or whole; garnifh them with Shrimps and 
Laurel; or thus, bruife and mix them with a little frefh 
Butter or Sugar, and itis fit. Roaft them an Hour, till they 
crack. 


FISH, 2 Bife of. Clean a Pike, then fill its Belly with 
fhelled Shrimps, a little whole Pepper, Cloves, Mace, 
and a few fweet Herbs; then lard it with pickled Herrings ; 


run a Bird-fpit through it, tie it fait to along flat Splinter, | 
on both Sides the Spit. Roaft it an Hour, and bafte it often — 


with Butter, Serve it with a ftewed Carp on each Side, with 
Whitings and Pitchcocks ; make the Sauce with the Liquor 
the Carp was ftewed in ; put into it a Quart of Oyifters plump- 


ed in their own Liquor, a Pint of Shrimps; then beat it up © 
with two Pounds of frefh Butter; pour it all over the Fifh, ; 


garnifh it with Horfe-radifh feraped, Sippets fried, Parfley 
fried, green Oyfters fried in Butter, Shrimps, Lemon fliced, 
and Barberries. 


Ce D’s Head, or free Salmon, to drefi. "Take a little 


Water, and put in a Pint of Vinegar, a Handful of Salt, 
as much Fifth Herbs, the Rind of a Lemon, and one Onion. 
Let it boil a Quarter of an Hour; then lay the Fifh on a 
Fifh-plate ; being clean wafhed, put it in, boil it gently till 


enough ; take it up and dry it very well from the Water over’ 
Coals. Make the Sauce ready for it, half a Pint of Gravy, | 
a Pint of white Wine, a little Horfe-radifa fcraped, two An-: 

: chovies, , 
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chovies, whole Pepper and Mace, three Slices of Lemon, a 
few fweet Herbs; boil them half away, then put in two or 
three Pounds of frefh Butter, a Quart of Oyfters plumped in 
their own Liquor, a Pint of Shrimps, ten Bits of boiled Lob- 
fter ; tofs it up till very thick. Difh the Fifh, and lay on all 
Sorts of imall Fith round it. Then pour the Sauce over it, 
and garnifh the Dith. : 


2] Or, Set a Kettle on the Fire with Water and Salt, a 
Faggot of {weet Herbs, an Onion or two ; when the Liquor 
boils, put in:the Head on a Fifh-plate; in the boiling put in 
cold Water and Vinegar ; when it is boiled, drain and fpunge 
it ; for the Sauce, take Gravy, Claret boiled up with a Fag- 
got of {weet Herbs, an Onion, two or three Anchovies drawn 
up with two Pounds of drawn Butter, half a Pint of Shrimps, 
and the Meat of a Lobfter fhred fine; then put the 
Head in a Dith, pour the Sauce thereon, ftick fmall Toafts 
on the Head, lay on and about it the Spawn, Milt, and 
Liver, and garnifh it with fried Parfley,, fliced Lemon, and 
Barberries. | | 


TE NCH, to boil. Scale your Tench when it:is alive, gut 
*> it, and wath the Infide-with Vinegar; then put it into a 
Stew-pan when the Water boils, with fome Salt and a Bunch 
of fweet Herbs, and fome Lemon-peel, and whole Pepper 3 
cover it up clofe, and boil it quick till it is enough; then 
ftrain off fome of the Liquor, and put to it alittle white 
Wingszfome Mufhroom Gravy, or Walnut Liquor, am An- 
‘choty; fome Oyfters or Shrimps. Boil thefe together, and 
‘tofs them up with thick Butter rolled in Flour, adding a litde 
‘Lemon-juice. Garnifh with Lemon and Horfe-radith, an 
ferve it hot with Sippets. , saa 


SALMON, to boil. Take your Salmon and wafh it 

with Salt and Water, but do not fcale it; then lay your 
Fith in your Stew-pan, and cover it with Water, and a little 
Vinegar, a little Salt, and fome Horfe-radifh, You muft 
Boil it quick, and muft make your Sauce of Oytters ftewed 
in their own Liquor, fome whole Pepper, a little Mace, am 
Anchovy or two, fome pickled Mufhrooms, and a little 
white Wine, and thicken it with Butter rolled in Flour ; you 
thay add the Body of a Crab in your Sauce; Rix it well, it 
er E 3° will 
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will make it very rich. Serve it hot, and garnifh with fried 
Oyfters or Smelts, and Lemon fliced, with Horfe-radifh and 
fried Bread. 


L OBSTERS, to butter. Break the Shells, take out the 

Meat, and put them into a Sauce-pan with a little fea- 
foned Gravy, a Nutmeg, a little Vinegar, and drawn Butter ; 
fill the Shells, and fet the refit in Plates. 


2] Or, to do them fweet. Seafon them with Sack, Su- 
gar, Mace, and Lemon-juice, and garnifh it with fliced 
Lemon. 


YSTERS, to fry. You muft make a Batter of Milk, 

Eggs and Flour ; then take your Oyfters and wafh them, 
and wipe them dry, and dip them in the Batter; then roll 
them in fome Crumbs of Bread and a little Mace beat fine, 
and fry them in very hot Batter or Lard. 


2] Or, Beat four Eggs with Salt, put a little Nutmeg 
grated, and a Spoonful of grated Bread, then make it as 
thick as Batter for Pancakes with fine Flour; drop the Oyfters 
in, and fry them brown in clarified Beef-fuet. ‘They are to 
lie round any Dith of Fifh ; Ox-palates boiled tender, blanched 
and cut in Pieces, then fried in fuch Butter as is proper to — 
garnifh Hafhes or Fricaflees. : 


(YO D, to broil, Take a large Cod, and cut the thick 

Part into Pieces an Inch thick, then flour it well, and — 
put it on your Gridiron over a flow Fire ; make your Sauce © 
with a Glafs of white Wine, an Anchovy, fome whole 
Pepper, or a little Horfe-radifh, a little Gravy, a Spoonful 
of the Kitchen Sauce, or pickled Walnut Liquor, with 
fome Shrimps or Oyfters, or pickled Mufhrooms; boil it | 
together, and thicken it with Butter rolled in Flour, with 
fome of the Liver of the Fifh that has been parboiled, and 
muft be bruifed in it. Garnifh with Lemon fliced, and Horfe- 
radifh {craped. 


Ce D, to flew. ‘Take your Cod and lay it in thin Slices 
at the Bottom of a Difh, with a Pint of Gravy, and half 
a Pint of white Wine, fome Oyfters and their Liquor, fome 
Salt and Pepper, and a little Nutmeg; and let it flew till it 
2 
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is almoft enough, then thicken it with a Piece of Butter rolled 
in Flour ; let it ftew a little longer; ferve it hot, and garnith 
with Lemon fliced. 


UV HITINGS, broiled. Wath your Whitings with Water 
and Salt, and dry them well, and flour them; then 
rub your Gridiron well with Chalk, and make it hot; then 
lay them on; and, when they are enough, ferve them with 
Oyfter or Shrimp Sauce. Garnifh them with Lemon fliced. 
Note, The Chalk will keep the Fith from fticking, 


Fi SH, to fpitchcock. Clean Eels well with Salt, fkin them, 
“~ flit them down the Back, or do them whole; then ferve 
them up. Seafon them with Pepper, Nutmeg and Salt, a 
few {weet Herbs fhred fine, and grated white Bread; then 
broil them over Coal. Serve them with Anchovy Sauce; fo 
do them for great Difhes of Fifh. 


ALMON, to bake whole. Draw your Salmon at the 

Gills, wath it and dry it, lard it with a fat Eel; then take 
@ Pint of Oyfters, thred fome {weet Herbs, fome grated Bread, 
four or five buttered Eggs, with fome Pepper, Salt, Cloves, 
and Nutmeg ; mix thefe together, and put them in the Belly 
at the Gills, then lay it in an earthen Pan, borne up with 
Pieces of Wood in the Bottom of the Difh; put in a Pint of 
Claret, bafte your Salmon well with Butter before you put it 
in the Oven. When it is done, make your Sauce of the Li- 
quor that is under the Salmon, fome Shrimps, fome pickled 
Mufhrooms, and two Anchovies, fome Butter rolled in F lour ; 
boil thefe together, and garnifh with fried Oytters, fried Bread, 
and Lemon fliced ; ferve it hot. A.Cod baked in this Man- 
ner is very good. 7 


oe ROUT, to few. Take a large Trout and wath it, pat 

it ina Pan with Gravy and white Wine, then take two 
Eggs buttered, fome Salt, Pepper. and N utmeg, fome Lemon- 
peel, a little Thyme, and fome grated Bread ; mix them all 
together, and put it in the Belly of the Trout, then let it flew 
a@ Quarter of an Hour; then put in a Piece of Butter in the 
Sauce; ferve it hot, and garnifh with Lemon fliced. 


TENCH, 


AA The. Houfe-heeper’s Fith. 
Te NCH, to flew. Take your Tench, and cut the Tail 
“to make them bleed, gut them and clean them from the 
Seales ; then lay them in a Stew-pan with a Pint of Gravy,, 
and-a Pint of Claret, an Onion ftuck with Cloves, two An- 
chovies, a Nutmeg fliced, fome whole Pepper, a little Salt, 
_ fome Horfe-radith fliced, a Bunch of fweet Herbs, a little 
Lemon-peel, and the Blood; let thent ftew till they are 
enough, then ftrain your Liquor, and thicken it with burnt 
Butter. Garnifh with Horfe-radifh, iemon fliced, the Milts 
and Roes’ of the Fish, with fried Bread cut the Length of 
one’s Finger, 
Sern oak see falas ay ol bg ei > Sd Bee 
(ARP, to few. Take live Carp and bleed them m the 
Tail, and fave the Blood; then feale, wafh, and gut 
them, and put them in a Stew-pan, a Pint of Claret, and a 
Pint of Gravy with the Blood, a Bunch of {weet Herbs, two 
Anchovies, an Onion ftuck with Cloves, fome Lemon-peel, 
fome Horfe-radifh fliced, Nutmeg fliced, and fome whole 
Pepper, a little Braxi/-wood rafped and tied in a Cloth. 
When the Carp is enough, ftrain off the Sauce, then put in a 
little Lemon-juice or Verjuice ; thicken the Sauce with burnt 
Butter ; garnifh with Roe or Milt, fliced Lemon, and Horfe- 
radifh feraped. ‘The Milter is much the finer Fith, thougk 
fmaller than the Spermer. 


2} Or, ‘Take a Brace of live Carp, knock them on the 
Head, open the Bellies, wafh out the Blood with Vinegar 
and Salt, then cut them clofe to the ‘Tail to the Bone, and 


wath them clean, put them-in a broad Sauce-pan, and put : 


thereto a Quart of Claret, a Pint of white Wine, a Quart of 
Vinegar, a Pint of Water, a Faggot of fweet Herbs, a Nut- 
meg fliced, large Mace, four or five Cloves, two or. three 


Races of Ginger, whole Pepper, and an Anchovy ; cover 


it clofe, and ftew them a Quarter of an Hour; then put 
to it the Blood of the Carp, Salt, and a. Ladle of brown But- 
ter; lay about it the Spawn, Mile, and Liver; ftick on them 
'Toafts, and heat the Lear-Broth, or thicken it with brown 
Butter. 


3} Or, Bleed it under the lower Fin into a Pint of Claret, 
er white Wine, half a Pint of Water, a few Sprigs of {weet 
Herbs, a little whole Pepper, Mace and Salt, and two Slices 
of Lemon ; put all thefe, and the Carp raw, into a Ee 

cw 
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ftew it well on both Sides ; then put in half a Pint of Oyfters 
plumped, and let them fimmer a little ; beat them up thick 
with a Pound of frefh Butter, or more. Serve it with Sippets, 
Barberries, and Lemon fliced. 


C4 RP, how to flew, from Pontack’s. Take half Gravy 

" and half Claret, as much as will cover your Carp in the 
Pan, with Mace, whole Pepper, a little Cloves, two Ancho- 
Vies, a Shalot or Onion, a little Horfe-radifh, and a little Salt; 
when the Carp is enough, take it out, and boil the Liquor as 
faft as poffible, till it be juft enough to make Sauce; flour a 
Bit of Butter, and throw into it; fqueeze the juice of one 
Lemon, and pour it over the Carp. 


O YSTERS, to flew, Plump them in their own Liquor ; 

then ftrain them off, and wafh them well in clean Wa- 
ter ; then feton a little of their own Liquor, Water and white 
Wine, a little whole Pepper, and a Blade of Mace ; let it boil 
very well, then put in your Oyfters, and let them jait boil up; 
then thicken them with the Yolks of two Eggs, a Piece of 
Butter, and a little Flour, beat up very well; thicken it, and 
ferve it up with Sippets and Lemons, 


IS H-Pye. ‘Take Soles, or thick Flounders, gut and wath 

them, and juft put them in fcalding Water, to get off the 
black Skin; then cut them in Scollops, or indented, fo that 
they will join, and lie in the Pye as if they were whole ; 
have your Patty-pans in Readinefs, with Puff-Pafte at the 
Bottom, and a Layer of Butter on it; then feafon your Fifh 
with a little Pepper, Salt, Cloves, Mace and Nutmeg, and 
lay it in your Patty-pans, joining the Pieces together, as if 
the Fifh had not been cut; then put in forced Balls made with 
-Fith, Slices‘ of Lemon with the Peel on, whole Oyfters,. 
whole Yolks of hard Eggs, and pickled Barberries ; then lid 
up your Pye and bake it; when it is drawn, make a Caudle 
of Oyfter Liquor and white Wine, thickened up with Yolks 


of Eggs and a Bit of Butter; ferve it hot. 


RETIRE SERS SS US SA AE Toe a 
C ARP, to bake. Scale, wath, and clean a Brace of 
Carp ; take an earthen Pan, deep enough for the Fith to 

lie cleverly in, then butter your Pan and lay in the Carp; 
eafon it with Mace, Cloves, Nutmeg, and black and white 
Pepper, 
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Pepper, a Bundle of fweet Herbs, an Onion, an Anchovy; 
pour in alfo.a Bottle of white Wine, cover all clofe, and let 
them bake an Hour in a hot Oven, if large ; if fmall, a lefs 
Time. will do them. When enough, take them carefully 
up, and lay them in a Dith; fet it over hot Water, to keep 
it hot, and cover it clofe; then pour all the Liquor they 
were baked in, into a Sauce-pan, let it boil a Minute or two, 
then ftrain it, and add half a Pound of Butter rolled in Flour, 
Let it-boil, and keep it flirring, fqueeze in the Juice of half a 
Lemon, and what Salt is wanting ; pour this Sauce over the 
Fish, lay the Roes round, and garnifh with Lemon. Ob- 
ferve to fkim all the Fat off the Liquor, when you take the 
Fifh out. 


A I SE ee ES 
URTLE, to drefs, Cut his Head off clofe to the Shell, 


then cut his Callapee open, leaving fome of the Meat to 
the Breaft Shell; take out the Guts, feald: then iv clean Was 
ter, and alfo the Callapee.. Take care’té open the Guts and 
clean them well, cut them in Pieces, and ftew them four 
Hours by themfelves ;: cut the other Meat in:moderate Pieces ; 


clean the Fins as you do Goofe-giblets, and cut thenr in. 


Pieces; ftew the Meat and Fins together about an-Honr ; then 
ftrain them off, and feafon with a Bottle of Kyon Butter, a 


Bottle of Madeira, a little Salt, a Quarter of a Pound of frefh . 
Butter ;, Fepper, Spice, and Forc’d-meat Balls ;, thicken your 


Soup, and put your Meat. and. Guts into.the Soup; put all 
into the deep Shell, and bake it in an Oven, 
The Callapee is often done two. Ways, with white: and 


brown Sauce, with.a Pafte-rim in the Middle, anda Pattee | 
sim round the Rim of your. Difh that you bake it in ; but - 


you muft crack the Callapee in the Middle. . The white 
Side fhould be with a Seafon of Yolks of Eggs, Cream, Wine, 
Lemon, and Butter drawn up thick, and poured over when 


it comes from the Oven; and the brown with fome of your | 


Sauce that is put in the Callapee. ‘The Soup, which is fent 
in a Bowl or Difh, is made with the Fins, and the bony Part 
of a Knuckle of Veal to help it. ‘This Soup, if well 
{cummed, will be of a clear greenith Colour; feafon it with 


fweet Herbs, Siam-Pepper, Mace, and Jamaica Pepper,- 


without Wine. Sometimes they will make Fricandoes with 
the Vealy Partof the Shoulder, or Scotch Collops, or a white 
Fricailee. | . : 


Nes | | 3 ' GALLE 
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t, ALYV E’s-Head, alaTurile. Take a Calve’s-Head with 

the Skin on, and cut it in fmall Pieces, put it in a Soup- 
pot, with two or three Onions, a Bunch of ‘Thyme, Parfley, 
Sweet-Marjoram, Winter-Savoury, Pepper and Salt. Let it 
boil till the Skin is tender, then ftrain it off, take out your 
Onions and Herbs; then take a Bit of Butter in a Stew-pan, 
brown it and thicken it with Flour; put in a Pint of Madeira 
‘Wine, and fome of the Liquor you ftrained off ; take enough 
for your Meat; ftir it about till it is a little thick ; feafon it 
warm with Siam Pepper. Then ferve itin a Difh with a 
pafted Rim, or a Turtle Shell, if you have any. 


TUR BOT, todrefs. Put it into Pump-Water, Salt and 
Vinegar, and let it lie two Hours; then put Water in 
your Fifh-kettle, and put in Salt and fweet Herbs, Bay- 
leaves, Lemon-peel, Onions, Horfe-radith fliced, fome Ver- 
juice, Cloves, and whole Pepper ; let it boil till it taftes well 
of the Seafoning ; then take it off the Fire, and let it cool 
before you put in the Fith, or elfe it will crack it; then let it 
boil about twenty-fix Minutes, which for a middie-fized one 
is enough; then drain it, and catch fome of the very laft 
Draining to put into your Sauce, which mutt be either Shrimp 
or Lobiter; if the latter, you mnuft get a Lobfter that is a 
Spermer, and take out all the Meat, and cut it in Bits 3; pick 
what you can out of the Chine, as well as the Tail and 
Claws, and take the Spawn likewife, and pound them all-to. 
gether in a Mortar, adding a very little red Wine, and half a 
Spoonful of Vinegar ; then ftrain the Liquor out of the Mor- 
tar through a fine Cloth, and put into it two good Anchovies, 
well wafhed and minced, fome grated Horfe-radifh and Le- 
mon-pecl, a Bay-leaf, fome Pepper and Nutmeg, and fome 
‘Onion minced very fine; then add to this fome of the Li- 
quor you drained from the Fifh, and draw your Butter im this 
Liquor, and work a little Flour into your Butter very fine ; 
then putin the Meat of your Lobfter, and thake it over a 
Stove, fqueeze in a little Lemon, and put in a Spoonful or 
two of clear Mutton Gravy. Garnith with Lemon. 
ee a ee 
Diredtions concerning Britith Pickled Herrings. 
LAY the Fith in a Plate or Trencher, beat it on each 
Side with the Flat of a Knife to loofen the Skin; cut 
a thin 


* 
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a thin Strip off the Belly, and ftrip the Back to divide the 
Skin, which then muft be ftripped on each Side with the 
Knife and Fingers, beginning at the Neck. ‘T'ake out the 
Roe, and rub the Infide, and the whole Herring, with the 
Corner of a Napkin dipped in Vinegar. The Fith being pre- 
pared as above, cut off the Head and Tail, then divide the 
Herring into Pieces of about an Inch long ; afterwards put 
the Pieces together, as though the Fifh was entire. Eat it 
with Oil, Vinegar, new Bread and Butter, Pickles, &c. \ 


ern 
HEN you fry or broil flea’d Eels, or: roaft them 
without their Skins, parboil them firft in Water, Salt, 
and Fennel. 
Let all Fith that are roafted, boiled, ftewed, fried, broiled 
or baked, be thoroughly done. 
Seafon Fifh, to bake, well with Cloves, Mace, Nutmeg 
powdered, {mall Pepper grofly beaten, and fome Salt, and 
over all lay goed Store of unmelted Butter. 


Coofocooootookie oowocwocwtookoatookookocwookockockoakookooko 


Eafy Directions for making of Puddings, Pyes, and all Sorés 
NM Se . 
BU OD Ds ay i G8 

P LAIN Pudding. ‘Take a Quart of Milk, and_ boil it, 
then ftir in fome Flour till it is thick, then put in half a 

Pound of Butter, fix Ounces of Sugar, a Nutmeg grated, a 

little Salt, nine or ten Eggs, but not all the Whites ; mix all 

well together, butter your Difh, and put your Pudding in. 

Three Quarters of an Hour will bake it. 


PL AIN boiled Pudding. ‘Take a Pint of Cream, and mix 

with it fix Eggs well beaten, two Spoonfuls of Flour, half 
a Nutmeg grated, and a little Salt and Sugar to your Tafte ; 
butter a Cloth, and put it in when the Pot boils; give it two 
or three Turns in the Pot at firit going in. Half an Hour 
will boil it. Melt Butter for Sauce. 


Be! LED Plumb Pudding. Take a Pound of Beef-fuet 
fhred very fine, then ftone three Quarters of a Pound of 
Raifins, then take fome grated Nutmeg, a large Spoonful 
of Sugar, a little Salt, fome Sack, four Eggs, three ses 
s 
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fals of Cream, and five Spoonfuls of Flour ; mix thefe to- 


gether, tie it up in a Cloth, and let it boil three Hours. Melt 
Batter, and pour over it, 


Fo make a light Pudding, Take a Pint of Cream, and put 

- fome N utmeg, Cinnamon and Mace, and boil it with the 
Spice; when it is boiled take out the Spice, then take the 
¥siks of eight Eggs, and four of the Whites ; beat them well 
with fome Sack, then mix them with your Cream, with a 
little Salt and Sugar, and take a Halfpenny white Loaf, and 
a Spoonful of Flour, and put in a little Rofe Water; beat all 
thefe well together, and wet a thick Cloth, -and flour it, then 
put your Padding into it, and tie it up, and, when the Pot 
boils, it muft boil an Hour, Melt Butter, Sack and Sugar, 
and pour over it. 3 


ICE Pudding. Take half a Pound of Rice, and beat it 
~~ to Powder ; then fet it on the Fire with three Pints of new 
Milk, boil it well, and when it is almof cold put to it eight 
Eees well beaten, with half a Pound of Suet er Butter, and: 
half a Pound of Sugar; put in Nutmeg or Mace, or what 

you pleafe. About half an Hour will bake it. 


MEER Sts SEARLES coe ele area 

BATTER Pudding. Take a Pint of Milk, fix Egos, and 
four Spoonfuls of Flour ; put in half a Nutmeg grated, 

and a little Salt; you muft take care your Pudding is not 

thick ; flour your Cleth well. Three Quarters of an Hour 

will boil it. Serve it with Batter, Sugar, and a little Sack 


PINE Bifet Pudding, Take a Pint of Cream or Milk, 
» three Penny Naples Bifkets grated ; pour your Milk or 
Cream over it hot, and cover it clofe till it is-cold; then 
put in fome Nutmeg grated, the: Yolks of four Eggs and 
two Whites beaten, a little Orange-flower Water, two Ounces 
of powdered Sugar, and half a ‘poonful of Flour; m:& them 
well together, and boil it in a China Bafon buttered well on 
the Infide ; tie it in a Cloth well floured, and boil it an Hour. 
Serve it, being turned out of the Bottom, with Butter, Sac 


Sail 
nd Sugar. 


INE Bread tuading. ‘Take three Pints of Milk, and 
boil it, and when it is boiled, put to it a fmall Nutmeg 
: | ¥ grated, - 


“+ 
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grated, more than a Quarter of a Pound of Sugar, three 

Quarters of a Pound of Butter, and when the Butter is melt- | 
ed, pour it into a Pan over eleven Ounces of grated Bread ; 

cover it up, and when it is cold put to it ten Eggs well beaten ; 

ftir it well together, and butter a Difh; pour it into your 

Dith when it is jut going into the Oven. ‘Three Quarters of 

an Hour will bake it. 

Boil a Piece of Lemon-peel in the Milk, and take it out: 
again. ? 


il ere 
B READ Pudding. Toa Pint of Cream put ina Quarter 
of a Pound of Butter, fet it on the Fire, and keep it ftir- 
ring ; the Butter being melted, put in as much grated Man- 
chet as will make it pretty light, a Nutmeg, or fomething 
elfe, and as much Sugar as you pleafe, three or four Eggs, 
and a little Salt ; mix all well together, butter a Difh, put it 
in, and bake it half an Hour. 
AL PPLE Pudding. Take three or four Codlins, and fcald 
“F them, and bruife them through a Sieve; puta Quarter 
of a Pound of Bifkets, a little Nutmeg, a Pint of Cream, 
and {weeten it to your Tafte ; ten Eggs, and half the Whites, 
to bake. 


a een rT 
AFILLET Pudding. Take half a Pound of Millet to two 

Quarts of Milk; boil it over Night, and in the Morn- 
ing put fix Ounces of Sugar, fix Ounces of Butter melted, 
feven Eggs, half a Nutmeg, and a little rafped Bread ; ftir 
it all together, put a thin Pafte at the Bottom of the Duh, 
and bake it three Quarters of an Hour. 


pawl Palh aeb SC  e 
M ARROW Pudding. Boil a Quart of Cream or Milk, - 
with a Stick of Cinnamon, a quartered Nutmeg, and. 
large Mace; then mix it with eight Eggs well beaten, a little 
Salt, Sagk and Orange-flower Water, and ftrain it; then put 
zo it three grated Bifkets, a Handful of Currants, as many , 
Raifins of the Sun, the Marrow of two Bones, all to four large 
Pieces ; then gather it to a Body on the Fire, and put it in 
the Dith, having the Brim garnifhed with Puff Pafte, and — 
raifed in the Oven; then lay on it the four Pieces of Marrow, + 
coloured Knots and Pafte, fliced Citron and Lemon-pecl. 


Half an Hovr will bake it. . 
, MARROW. 
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(MM 4RR0 W Pudding. Make a Pint of Cream boil, then 

take it off the Fire, and flice into it a Penny white 
Loaf; when it is cold, put into it eight Ounces of blanched 
Almonds beaten fine, with two Spoonfuls of Rofe Water ; put 
in the Yolks of fix Eggs, a Glafs of Sack, a little Salt, fix 
Ounces of candied Lemon and Citron fliced thin, and a Pound 
of Marrow. fliced thin; mix all together, then put it into 
a butter’d Dith, duft on fine Sugar, bake and ferve it ; add 
half a Pound of Currants. 


ALMOND Pudding. Take half a Pound of Fordan Al- 
i monds blanched, and pound them ina Mortar, with 2 
Quarter of a Pound of Piftacho Nuts, four grated Bifkets, 
three Quarters of a Pound of Butter, a little Salt, Sack, and 
Orange-flower Water ; then mix it with a Quart of Cream, 
and eight Eggs; being boiled and mixed together with {weet 
Spice and Sugar, pour it into your Difh, being covered with 
Puff-paite, and garnifh the Brim. 7 


- FO make a Beggar's Pudding. ‘Take fome ftale Bread ; 

“ pour over it fome hot Water, till it is well foaked ; then 
prefs out the Water, and wafh the Bread ; add fome pow- — 
dered Ginger, Nutmeg grated, and a litle Salt ; fome Rofe 
Water or Sack, fome Li/éon Sugar, and fome Currants ; mix 
thefe well together, and lay it in a Pan well buttered on the 
Sides ; and when it is well flatted with a Spoon, lay fome 
Pieces of Butter on the Top; bake it in a gentle Oven, and 
ferve it hot. You may turn it out of the Pan when it is cold, 
and it will eat lke a fine Cheefecake. 


UAKING Pudding. Take a Quart of Cream, and 
“beat two or three Spoonfuls of Flour of Rice, a Penny 
white Loaf grated, and feven Eggs ; feafon it with {weet Spice, 
and a little Angel Water, butter the Cloth, and tie it flack, 
and when the Pot boils put it in, and boil it an Hour; then 
put it in a Dith, and ftick on it fliced Citron, Let the Sauce 
be Sack and Orange-flower Water, with the Juice of Lemons, 
and drawn Butter, 


2] Or, Take a Pint of thick Cream, ten Yolks, and 
three Whites of Eggs; beat them well with two Spoonfuls of 
Rofe Water, mix it well with your Cream, that there be no 

FEF 2 Lumps, 
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Lumps, three Spoonfuls of fine Flour, and feafon it accord- 
ing to your Tafte ; butter a thick Cloth very well, and let it 
boil half an Hour as faft as you can; make Sauce of Butter, 


Rofe Water, and Sugar. You may ftick blanched Almonds 


upon it, if you pleafe. 


HE Duke of Buckingham’s Pudding. "Take a Pound 

and a Quarter of Beef Suet, tkin and ‘thred it, add to it 
fix Spoonfuls of Flour, four Spoontuls of white Sugar, a era- 
ted Nutmeg, a little Salt, and three Quarters of a Pound-of 
floned Raifins ; then mix it up with eight Yolks of Eggs and 
four Whites, well beaten, with two Spoontuls of Sack, or 
Orange-flower Water, and four Speonfuls of good Cream; 
mix thefe well together pretty ftiff, butter a Cloth, and tie it 
up clofe; put it in the Pot when the Water boils, and let it 
boil four Hours. Melt Butter for Sauce. 


Pie E Rae Ri ee Ee Ee Tne ee eee ‘ 
TO make the Spread-Eagle Pudding. Cut off the Cruft of 


three flale Halfpenny Rolls, and flice them into a Pan, 
then fet three Pints of Milk on the Fire, making it fealding 
het, but not boil; pour it over the Bread, cover it clofe, and 
let it fland an Hour; then put in a good Spoonful of Sugar, 
avery little Salt, a Nutmeg erated, a Pound of fhred suét 
aiter itis fkinned, half a Pound of Currants wathed and picked, 
four Spoonfuls of cold’ Milk,’ten Yolks and’ five Whites of 
| Eggs; when allis in, ftir it well together, and butter your 
Dith. An Hour will bake it, 7 


meewaar: 


UDDING made with Rafpherries. 
eight hard Eggs chopped {mall, and put them to a Pint 
of Cream ; then be at four Eggs, and put in two. Speonfuls of 
Flour, and as much powdered Sugar; then put to it four 
Penny Najles Bitkets, and put in as much Syrup of Rafpber- 
ries as you think proper, to give it a Flavour and a Colour; 
mix all thefe together. If you will, you may bake it ina 
fine Cruff rolled thin, and Jaid in a Difh, or bake it without, 
in a gentle Oven. 


P OTATOE Pudding. ‘Take fome good Potatoes, and 
boil them tender; then bruife them in a Marble Mor- 


tar till they become a Pafte; then take two Naples Bitkets 


grated, a Carrot grated, a little Orange-flower Water, fome 
| | Mace 


oe the Yolks A . 


7 
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Mace and Nutmeg, fome Sugar, and fome butter’d Eggs ;. 
mix thefé together, and put it in a Difh, with Slices of Butter, 
laid upon your Pudding, and half an Hour will bake it. 
Serve it hot with fliced-Lemon. Itis beft to put fome Pulp 
of Oranges into ‘the Pudding before you bake it. 


FXCE LLENT Black Puddings. ‘Take a Quart of 

~ Sheep’s Blood, a Quart of Cream, ten Eggs, Whites and 
Yolks, beaten well together; ftir them very well, and thicken’ 
it with grated Bread, and Oatmeal finely beaten, of eacha’ . 
little Quantity, Beef Suet finely fhred, and Marrow in little: 
Lumps; feafon it with a little Nutmeg, Cloves and Mace;. 
mingled with Salt, a little Sweet-Marjoram, Lemon, Thyme,. 
and Penny-royal, fired very well together,. and mingled with. , 
the other Things ; when all is well mixed, fill the Guts, be-- 
ing well cleanfed, and boil them carefully. © ! 


ICHMOND Pudding. ‘Take a Pound of Beef Suet,. 
‘“ fhred very fmall, then take a Pound of the Raifins of the 
Sun, and ftone them; then put to them two Spoonfuls of: 
Flour, fix. Eggs beaten, -a little Sugar, half a Nutmeg gratéd,. 
and a little Salt; mix thefe together, put it in your: Cloth: 
well floured, and boil it fix. Hours, and ferve it up. 


LACK Puddings in. Guts. Take the Liver of a Hog. 

- freth killed,: boil it till it is enough, with. the Milt; then 
bruife. them in a Marble Mortar till they come to a+Pulp,. 
with half as much.Hogs Fat, fhred {mall, as will amount to 
the Quantity, and with them: mix fome Blood of a Hog, or 
Goofe, or Sheep, that has bled frefh, and beat thefe all the: 
Time with a little Salt, and the following Things ;. fhred fome: 
fweet Herbs {mall with fome Penny-royal, add a little Salt,. 
the Yolks of Eggs butter’d, fome Spice to’ your: Mind, in: 
Powder, and, if you will, fome Groots, or dried Oats, a little: 
cut in the Mill,. that have been fteeped twenty Hours in Wa- _ 
ter, till the whole comes to a due Confiftence to put into the: 
Guts ; then put it in, and tie them up, and boil. them in a 
_ large Kettle with Hay at the Bottom, and when they are: 
{welled enough, lay them. upon Hay. to dry, and. turn: 


black,. es 
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CARROT Pudding. ‘Take raw Carrots, and grate them ¥ 
to a Quarter of a Pound of Carrots, put half a Pound of 


pried Bread, half a Nutmeg grated, a little Cinnamon | 


eaten, a little Salt, three Spoonfuls of Sugar, four or five 
Eggs, half a Pound of Butter melted, a Glafs of Sack, a little 
Orange-flower Water, and half a Pint of Cream; mix it all 


together, and beat it well; then putitin a Dith with Puff © 


Pafte at the Bottom, bake it gently, and ferve it hot. Garnith 
it with Lemon fliced, and Sugar grated over it. 


\7 E AT’s Foot Pudding. ‘Take a Neat’s Foot, bone it, 
and chop it very fmall, and mix it with grated Bread ; 
then boil a Pint of Milk, and pour upon it; put to it fome 


Beef Suet, fix Egos, and half a Pound of Currants; then — 


put to it fome beaten Ginger, a little Nutmeg, and a little 
Salt, Sugar, white Wine, and fome Rofe Water ; then but- 
ter four Eggs, and mix all together, with fome blanched 
Almonds beaten, and Slices of candied Citron, or Lemon- 
peel; then butter your Difh, and put it in... An Hour will 
balre it. i 


VAL F's Foot Pudding. ‘Take two Calf’s Feet, fhred them 
. very fine, mix them with a Penny white Loaf grated, be- 
ing fealded with a Pint of Cream ; put to it half a Pound of 
Beef Suet fhred, eight Eggs, and a Handful of plumped Cur- 
rants; feafon it with {weet Seafoning, Sugar, Sack, and 
Orange-flower Water, andthe Marrow of two Bones ; put it 
in a Veal Caul, being wafhed over with the Batter of Eggs. 
then wet a Cloth, and pour it therein, and when the Pot boils. 
put it in, being tied up clofe; boil it about two Hours. When 
it is boiled, turn it into a Difh, flick on it fliced Almonds and. 


Citron, then pour on it Sack, Verjuice, and drawn Butter, 
and fcrape on Sugar. 


O RANGE Pudding. Take the Peel of two Seville 


Oranges, boiled up as for a Florentine of Oranges and 


Apples; pound them as the Carrots, and feafon them -as 
atorefaid. 


QAT MEAL Pudding. Take three Quarts of thick 


Cream, boil it, and put to it three Quarters of a Pound: 


of Beef Suet fhred very fine, a Pound of Butter, and half a © 


P ound 


— 
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Pound of Sugar; a grated Nutmeg, a little Salt; thicken 

them all with a Pint, of fine Oatmeal; ftir it together, and 

pour it into a Pan, and cover it clofe, till it is almoft cold ; 

then add the Yolks of twelve Eggs; mix all well together; - 
put a Sheet of Puff Pafte in the Dith, and ftick Lumps of 

Marrow in it. Let it‘ ftand in the Oven two Hours. 


'RE AM. Pudding. "Take Flour, and- mix with it-a like 
~ Quantity of grated Bread, fome Dates minced, Cinna- 
mon and Nutmeg finely beaten, Beef Suet, Sugar, Eggs, 
and warm Cream ; then take half the Pudding for one Side, 
and half for the other; make it up round, and put fome 
Eutter and Cream into the Middle of it, and clofe it up; put 
it into the Pot, ina Cloth, when the Water boils; and whea 
boiled, ferve it up in two Halves, with Butter, Rofe Water, 
and Sugar, beaten well together, and warm. ‘ 


WY HiTE Pudding. Grate fine Manchet, fprinkle a little 
| Fleur on it, and beat a {mall Quantity ef Mace and 
Nutmeg; fteep thefe in as much Milk, as they will thicker 
like Pap; then to every Quart of this put a Quarter of a 
Pound of Currants, and four Ounces of Almonds, chopped 
Marrow and Sugar ; mix them well together, and put them 
into fine thin Guts, well cleaned, and rinfed in warm Water 5 
fie them up at what convenient Length you pleafe; and when 
you have boiled them, keep them dry in Boxes. 


AAP RICOT Pudding. Coddle fix large Apricots very 

'~ tender, break them very f{mall, fweeten them to your? 
Tafte ; when they, are cold, add fix Eges, but only twe 
Whites, and a little Cream ; put it in Puff Paite, and bake it, 
You may thus make any Fruit Pudding. 


ee 
SUNBRIDGE Pudaing. Take a Pint of great Oat- 

meal, picked and dried; then put it into a Mortar, and 
bruife it, but not fmall ; put to it a Quart of new Milk, and 
boil it a Quarter of an Hour; then cover it clofe, and let it 
ftand till it is cold; afterwards take eight Eggs beaten and 
firained; a Penny Loaf grated, half a Pound of Beef Suet 
fhred fmall, half a Nutmeg grated, three Spoonfuls of Sack, 
@ Quarter of a Pound of Sugar, or more; mix all thefe 


well 
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well together with your Hand; it will require three Hours. 
boiling ; pour a great deal of Butter over them. 
This Quantity will make a large Pudding. 


MYUSTARD Pudding. Take a Pint of Cream, and mix. 

with it fix Eggs well beaten, two Spoonfuls of Flour, half 

a Nutmeg grated, a little Salt and Sugar to your Tafte; 

butter a Cloth, and put it in when the Pot boils; boil it juft 
half an Hour; melt Butter for Sauce. 


L EMON Pudding. Grate the Peels of three large Le- 

mons, only the yellow ; then take two Lemons more,. 
and (the three you have grated) roll them under your Hand 
on a Table, till they are foft, but be careful not to break. 
them ; then cut and fqueeze them, and ftrain the Juice from. 
the Seeds to the grated Peels; then grate the Crumb of three 
Halfpenny Loaves into a Bafon,'and make a Pint of white: 
Wine fcalding hot, and pour it to your Bread; then ftir iti 


well together to foak, and put to it the grated Peel and Juice ;. 


beat the Yolks of eight Eggs and four Whites together ; and: 
mingle with the reft three Quarters of a Pound of Butter, frefh: 
and melted, and near a Pound of white Sugar; beat it well: 


together till thoroughly mixed ; then lay a Sheet of Puff 


Paite at the Bottom and Brim, and cut itin what Form yow: 
pleafe. The Pafte that is left roll. out and, cut into little 


Strips, neither fo broad nor fo long as your little Finger, and: 


bake them on a floured Paper ; let the Pudding bake near an 


Hour;.when it comes out of the Oven, ftick the Pieces of. 
Pafte on the Top of it, to ferve it to Table. It. eats: well 


either cold or hot. 


C USTARDS. Toa Pint of Cream you muft have eight 


Eggs, and but two of the Whites ;. put the Cream into a: 


Sauce-pan to boil, and you muft boil in it a Piece of Nutmeg,. 
fome Mace, and a little Cinnamon; let your Cream boil till. 
you think it has the Flavour of the Spice, then pour it into a. 
Pan, and let it ftand till itis cool. You muft make it pretty 


fweet with fine Sugar, then put in your Eggs, and ftrain-it: 


through a Cloth or Sieve. 


2] Or, To three Pints of Cream, put alittle whole Mace,. 
Cinnamon and Nutmeg ; make it boil a little, then take it 


off, and beat fifteen Eggs very well, leaving out nine of the 


Whites.; 
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Whites; when beaten, put to them a Glafs of Sack, and two 
Spoonfuls of Rofe Water; put it to the Cream {calding hot, 
then flrain it, and it is fit; harden the Cuftard Cruft inthe . 
Oven before you fillthem. To all Milk, put fixteen Egos; 
to two Quarts, leave out five Whites. 


ALMOND Cuftandi, Blanch and beat the Almonds in a 
— Mortar very fine, and in the beating add thereto a ‘litthe 
Milk, prefs it through a Sieve, and make it'as a common 
Cuitard. 

- SE PLB Be | ps 
[CEING for Tarts. Take the Yolk of an Egg, and put 
~ fome melted Butter to it, and. beat it very well together, 
and with a Feather wath the Top of your Tarts, and fift fonte 
Sugar on them juft as-yon put them in the Oven. 


PASTE fer Tarts. Take two Pounds anda half of But- 
_. ter, to’three Pounds of Flour, and half a Pound of 
fine Sugar beaten; rub all your Butter in the Plour, and 
make it into a Pafle with cold Milk, and two Spoonfuls of 
Brandy, - | | 

2] Or, Take better than two Pounds of Flour, break in 
a Pound of Butter, rub it very {mall, then break in fix 
Eggs, and as much Cream as will make it into a Rift 
Paite ; mould it, and roll it very thin, and bake it in a flow 
Oven. 


eee 
UFF Pafe. Take a Quartern of Flour, and a Pound 
_ and ahalf of Butter; rub a third Part of the Butter in 
the Flour, and make a Pafle with Water; then roll out 
your Pafte, and put your Butter upon.it in Bits, and flour it 3 
then fold it up, and roll it again, and then put in more But- 
ter, and flour it, and fold it up again; then put the reit of 
the Butter in, flour it, fold it, and roll it twice before you 
ufe it, 


2] Or, Lay down a Pound of Flour, break into it two 
Ounces of Butter, and two Egos; then make it into Patte 
with cold Water, then work the other Part of the Pound of 
Butter.to the Stituels of your Pafte; then roll it out intova 

) ; : {quare 


& 
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fquare Sheet ; then ftick it all over with Bits of Butter, flour 
it, and roll it up like a Collar; double it up at both Ends, 
that it will meet in the Middle; roll it up again, as aforefaid, , 
till all the Butter is in. : 


be a ed as RE Ne ee 
[py Ai TE. Puff Pafe. Rub a Quarter of a Pound of But-. 

ter into two Pounds of Flour, and put in the Whites of! 
three Eggs beaten up, and make it up with cold Water; then: 
rub in a Pound of Butter more; if you would have it yellow,, 
put the Yolks into the Water. 


P4 STE for raifed Pies. To half a Peck of Flour, take: 
two Pounds of Butter, and put it in Pieces.in a Sauce-pani 
of Water over the Fire, and when the Butter is melted,, 
make a Hole in the Flour, fkimming off the Butter, and putt 
it in the Flour, with fome of the Water ; then make it up int 
a ftiff Pafte, and put it before the Fire in a Cloth, if you do» 
not ufe it prefently. j . 


PASTE fer Venifon Pafties. "Take four Pounds of But- 
ter to half a Peck of Flour; rub it all in your Flour,, 
but not too {mall ; then make it into Pafte, and beat it withi 
a Rolling-pin for an Hour before you ufe it; you may beatt 
three or four Eggs, and put into your Pafte, when you mixr 
it, if you pleafe. | | 
SURP RISING Pafe. Take a Pound of Butter. to as 
Quartern of Flour, and rub your Butter very {mall in it35 
then mix it with fix Spoonfuls of Water; but be fure you do> 
not put more. It will be very fhort and good. | 


ASTE for a Pafly. Lay down a Peck of Flour, work« 
it up with fix Pounds of Butter and four Eggs, and makes 
it into a {tiff Pafte with cold Water. | 


DASTE for a bigh Pie. Lay down a Peck of Flour 5j 
work it up with three Pounds of Butter melted in a Sauce-- 
pan of boiling Water, and make it into’a fiff Pafte. 

2] Or, To a Peck of Flour put three Pounds of Butter 55 
make it boil in Water, then make the Pafte very ftiff, andi 
very hot; for fmall Pies, put in.a. Pound of Butter to a Quar-- 
tern. of Flour. . 

PASTE 
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P ASTE Royal for Patty-pans. Lay down a Pound of © 
_ Flour; work it up with half a Pound of Butter, two 
Ounces of fine Sugar, and four Eggs. 


P4 STE for a Cuftard. Lay down Flour, and make it 
into a fuff Pafte with boiling Water ; fprinkle it with a 
little cold Water to keep it from cracking. 


2] Or, Boil fome fair Water, then put to it fine Flour, and ~ 
make it up to a ftiff Pafte. You may add to it a little Sugar, 
and it will be fit to cut in crofs Cuts, or for garnifhing that 
which is to be ftuck upright. , | 


J CEING for a Batter Cake. Beat and fift a Pound of 

double refined Sugar, and put to it the Whites of four 
Eggs, one at a Time, and a Spoonful of Honey Water ; 
beat them in a Bafon with a Silver Spoon, till it is very light 
and white. 


ARE Pie, to be ferved cold. Beat the Flefh of the Hare 

in a Marble Mortar, then put almoft as many buttered 
Eggs as equal the Quantity of the Flefh of the Hare; then 
put alittle fat Bacon cut fmall, fome Pepper, Salt, Cloves, 
Mace, and {weet Herbs, at your Pleafure; mix them very 
well, then lay it in your Pafte and Butter, and put Butter in 
the Bottom, with fome Seafoning ftrewed upon it ; then lay 
in your Preparation, and cover it with Butter ; then clofe it, 
and ferve it cold. 


ee 


: ARE Pie. Cut the Hare in Pieces, and break the Bones, 
“~~ and lay them in the Pie; lay on Balls, fliced Lemon, ' 
Butter, and clofe it with the Yolks of hard Eggs. 

UM BLE Pie. Take the Umbles of a Buck, and boil 
“~ them, and chop them as fmall as Meat for minced Pies, 
and put to them as much Beef Suet, eight Apples, half a 
Pound of Sugar, a Pound and a half of Currants, a little Salt, 
fome Mace, Cloves, and Nutmeg, and a little Pepper ;*then 
mix them together, and put it into the Pafte ; put in half a 
Pint of Sack, the Juice of one Lemon and Orange, clofe the 
Pie, and when it is baked ferve it hot. 

Oo a UMBLE 


& 
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TMBLE or Calves Feet Pie. Boil the Umbles of a 
~ Deer, and when cold fhrcd them fmall, with as much 
Deer or Eeef Suet as equals the Weight of the Meat; then 
to five Pounds put one Ounce of Cloves, Mace, Cinnamon, 


alittle Salt, eight Ounces of candied Lemon fliced, a Pound 


of Sugar, a Pound of Currants, a Pint of Sack, and the 
Juice of two Lemons; mix all together, and it is fit te 
fill your Pies, Boil ‘Calves Feet almoit enough, and fhred 
- them, 


QOKIRRET Pre. Take your large Skirrets, and blanch 


them, and put to them fome Nutineg, and a little Cinna- 
non and Sugar; make your Pie ready, lay in your Skirrets ; 
feafon alfo the Marrow of three Bones with Cinnamon, Su- 
gar, and grated Bread ; Jay the Marrow in your Pie, with the 
Yolks of twelve hard Eegs cut in Halves, a few Potatoes cut 
{mall and boiled, and candied Orange-peel in Slices ; lay But- 
ter on the Top and Sides of your Pie; your Caudle mutt be 
white Wine, a little Verjuice, fome Sack, and thicken-it with 
the Yolks of Egos, and when the Pie is baked pour it in, and 
ferve it hot. Scrape Sugar on it. 


(res 


G ARP Pie. Toa Quartern of Flour put two Pounds of ~ 


Butter, rubbing a third Part. in; then make it into Pafte 
with Water; then roll inthe reft of the Butter at three times ; 
lay your Pafte in the Dith, put in fome Bits of Butter on the 
bottom Pafte, with Pepper and Salt; then fcale and get your 
Carps; put them in Vinegar, Water and Salt ; then wath them 
out of the Vinegar and Water, and dry them, and make the 
following Pudding for the Belly of. the Carp: Take the Fleth 
of an Eel, and cut it fmall, put fome grated Bread, two but- 


tered Eggs, an Anchovy cut {mall, a little Nutmeg grated, ~ 


and Pepper and Salt. Mix thefe together well, and fill the 
Belly of the Carp; then make fome forc’d-meat Balls of the 


fame Mixture ; then cut off the Tail and Fins of the Carp, » 


and lay it in the Cruit, with Slices of fat Bacon, a little Mace, 
and fome Bits of Butter; then clofe your Pie, and before 


you put it in the Oven, pour in ‘half a Pint of Claret? Serve . 


it ‘hot, 


2] Or, Bleed the Carp at the Tail, open his Belly, draw — 


and wath out the Blood with a little Claret, Vinegar and Salt ; 


then — 
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then feafon the Carp with favoury Spice, and fhred fweet Herbs. 
Lay it in the Pie with a Pint of Oytters, fome Butter, and 


clofe the Pie. When it is baked, pour into the Lear the © 


Blood and Claret, and put it into your Pie, 


a Sk ae a a et 
J UMBER Pie. ‘Take about two Pounds of lean Veal, 
“~ and mince it, with a like Quantity of Kidney Beef Suet ; 
add to it fome Apples fliced {mall, fome Spinage or Beet 
‘Cards fliced, with a Seafoning of powdered Cloves, Mace, 
Nutmeg, and a little Pepper, and add a little Parfley cut 


{mall, the Crumb of three Ounces of Bread grated, fome Sack, 


with Juice of Lemon or Orange, or a little Orange-flower 
Water, the Yolks of fix or eight hard Eggs chopped {mall, 
with a Pound and a half of Currants well picked, and rubbed 
in a Cloth, without wafhing. Mix them well together, and 
when you have clofed it in a Coffin of rich Pafte, bake it in a 
gentle Oven, and ferve it hot. 


2] Or, Take a Pound and a half of Fillet of Veal, mince 
it with the fame Quantity of Beef Suet, feafon it with fweet 


Spice, five Pippins, a Handful of Spinage, and a hard. 


Lettice, Thyme and Parfley : Mix it with a Penny Loaf grated, 
and the Yolks of two or three Eggs, Sack and Orange- 
flower Water, fweet Spice, a Pound and a half of Currants 
and Preferves, as the Lamb Pie, and a Caudle. An Umble 
Pie is made the fame Way. 


ale ee Fk ee ey 
oO YSTER Rol. Take fome Penny French Rolls, and 


rafp them, then cut a Piece out of the Top, and {coop 


out all the Crumb ; then have your Oyfters opened, and fave 
their Liquor ; wath them in Water and Salt; then take the 
clear Part of their own Liquor, with fome Mace, Slices of 
Nutmeg, and whole Pepper ; ftew them in this Liquor, till 
you think they are enough, and thicken them with Butter ; 
when they are boiling hot, pour them into the Rolls, and fet 
them either ina hot Oven, or over a Chafing difh of Coals 
before the Fire, till they are hot through ; then ferve them 
initead of Puddings. 

| Note, Mufhroom Loaves are ferved after the fame Manner. . 
| ~ 5 TR RS a IE 

Sh REWSBURY Pie. Take a Couple of Rabbets, 

~ cut them in Pieces, feafon them well with Pepper and 
Salt ; then take fome fat Pork, and feafon it in lke Manner, ' 
Ri -G then 
| 
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then take the Rabbets Livers parboiled, fome Butter, Eggs, _ 


Pepper and Salt, a little Sweet-Marjoram, and a little Nut- 


meg ; make this intq Balls, and lay it in your Pie amongft the — 


Meat ; then take Artichoke-bottoms boiled tender, cut ia 
Dice, and lay thefe likewife amongft the Meat; then clofe 
your Pie, and putin as much white Wine and Water, as you 
think proper. Bake it, and ferve it hot. 


BINE Egg Pie. Take the Yolks of twenty. hard Eggs, 
and chop them with double the Quantity of Beef Suet, fix. 
Apples fliced fmall ; then put to. them a Pound and a half of 
Currants, half a Pound of Sugar, and a. little Salt, fome 


Mace and Nutmeg beat fine, and half a Pint of Sack, the — 


Juice of a Lemon, candied Orange and Citron cut.in Pieces ;. 
you may put a Lumpof Marrow on the Top. Bake them in 
a.gentle Oven, and put the Marrow only on them that are to. 
be eaten hot. 

2] Or, Shred the Yoiks of twenty hard Eggs, With 
the fame Quantity of Marrow and Beef Suet; feaion it with 
{weet Spice, Citron, Orange, and Lemon ; fill and clofe the 
Pie. 


4 MB Pie with Currants. Take a Leg and a Loin of | 
Lamb, cut the Ficfh into fmall Pieces, and feafon it | 


witha little Salt, Cloves, Mace and Nutmeg; then lay the 
Lamb in your Pafte, and as many Currants as you think 
proper, and fome Li/oon Sugar, a few Raifins ittoned and 
chopped fmall; add fome forc'd-meat Balls, fome Yolks of 


hard Eggs, with Artichoke-bottoms, or Fotatoes that have’ » 


been boiled and cut in Dice, and candied Orange and Le- 
mon-peel cut in Slices; put Butter on the Top, and a little 
Water ; then clofe your Pie, bake it gently, and when 1t is 
baked take off the Top, and put in your Caudle made of 
Gravy from the Bones, fome white Wine and Juice of Le- 
mon; thicken it with the Yolks of two Eggs, and a Bit of 
Butter. When you pour in your Caudle, let it be hot, and 


fhake it well in the Pie; then ferve it, having laid on the’ 


Cover. Sr Re 
N. B. If you obferve too much. fat {wimming on the 
Liguor of your Pie, take it off before you pour on the 


Caudle. | 
| OYrsrTER 


| 


: 
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ors TER Pie. Parboil a Quart of large Oysters in their 
| own Liquor, mince them fmail, and pound them in a 
Mortar, with Piftachio Nuts, Marrow, and -fweet Herbs, an — 
| Onion and favoury Seeds, and a littke grated Bread ;. or feafon 
as aforefaid whole. Lay on Butter, and clofe it. 


ee 


| FL OUNDER Pie. Take twelve large Flounders, cut 
|“ off their Tails, Fins, and Heads ; then feafon them with 
| Pepper and Salt, Cloves, Mace and Nutmeg beaten fine ; 
| then. take two or three Eels well cleaned, and cut in Lengths 
of three Inches, and feafon as before; then lay your Floun- 
ders and Eels in your Pie, and the Yolks of eight hard Eggs, 
half a Pint of pickled Muthrooms, an Anchovy, a whole 
Onion, a Bunch of fweet Herbs, fome Lemon-peel grated. 
You mutt put three Quarters of a Pound of Butter on the Top, 
anda Quarter of a Pint of Water, and a Gill of white Wine; 
then clofe your Pie, and ferve it hot, firlt taking out the 
‘Onion and Bunch of fweet Herbs. 

Note, If you do not put any Eels in your Pie, you muft put 
half a Pound of Butter more in your Pie; you may add fome 
‘Oyfters, if you pleafe. When you make Turbot Pie, you 
| muft make it the fame Way. 

__ 2] Or, ‘Take the Bottoms of fix or eight Artichokes, 
| ‘Being boiled and ficedé Faston them with favoury Spice, mix 
‘them with the Marrow of thrée Bones, Citron and Lemon- 
‘peel, Eringo-roots, Damfons, Goofeberries, Grapes, Lemon 
| 

| 


and Butter, and clofe the Pie. A Carrot or Potatoe Pie is 
| ‘Imade the fame Way. | 


| RTICHOKE or Potatoe Pie. 'Take Artichoke-bot- 

toms, feafon them with a little Mace and Cinnamon 
— fliced, eight Ounces of candied Lemon and Citroen fliced, 
_ Eringo-roots and Prunellas, a Slit of each, two Ounces of 
_ Barberries, eight Ounces of Marrow, eight Ounces of Raifins 
of the Sun ftoned, and two Ounces of Sugar; butter the Bot- 
tom of the Pie, and put in all, one with the other, and eight 
_ Ounces of Butter on the top Lid; bake it, and then put on a 
_ Lear, made as for the Chicken Pie. 


% 


[4M B Pie.* Cut a Quarter of Lamb into thin Slices, 
~ feafon it with favoury Seafoning, and lay them in the 
Pie witha hard Lettice and Artichoke-bottoms, and the Tops 

i G 2 of 
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of Afparagus.. Lay on Butter, and clofe the Pie. When it 
is baked, pour into it a Lear. 


2] Or, Seafon the Lamb Steaks; lay them in the Pie 
with fliced Lamb-ftones and Sweet-breads, favoury Balls, 
and Oyiters. Lay on Butter, and clofe the Pie with a 

Lear. 

een en peers oppo 

HICKEWN Pie. Take fix fmall Chickens ; roll up a 

Piece of Butter in fweet Seafoning ; feafon and lay them 
into a Cover, with the Marrow of two Bones rolled up in the 
Batter of Eggs, with Preferves and Fruits, as Lamb Pies, with 
a Caudle. 


aoa Bb ae bi i Ne a a Da oes ay Cee 
y WEET Chicken Pie. Break the Bones of four Chickens, 
A? then cut them into little Pieces, feafon them highly with 
Mace, Cinnamon, and Salt; have four Yolks of Eggs boiled 
hard and quartered, and five Artichoke-bottoms, eight Ounces 
of Raifins of the Sun ftoned, eight Ounces of preferved Citron, 


Lemon and Eringo-roots, of each alike, eight Ounces of 
_ Marrow, four Slices of rinded Lemon, eight Ounces of Cure 


rants, fifty Balls of forced Meat, made as for Lumber Pie; 
put in all, one with the other, but fi ft Butter the Bottom of 
tne Pie, and put in a Pound of fret 

znd bake it; then put in a Pint of white Wine mixed with a 
little Sack, and, if you will, the Juice of two Oranges, 
{weeten.ng it to your Tafte. Make it boil, and thicken it with 
_ the Yolks af two Eggs; put it to the Pie when both are very 
hot, and ferve it hot. 


The fame Ingredients for a Lamb or Veal Pie, only leave 
out the Chickens and Artichokes, and add to Lamb {calded 
Chefnuts. 


MINCED Pies, Shred a Pound of Neat’s Tongue | 


parboiled, with two Pounds of Beef Suet, five Pippins, 
and a green Lemon-peel ; feafon it with an Ounce of Spices 
a little Salt, a Pound of Sugar, two Pounds of Currants, half 


a Pint of Sack, a little Orange-flower Water, the Juice of — 
three or four Lemons, a Quarter of a Pound of Citron, 


Lemon and Orange-peel. Mix thefe together, and fill the 
. Pies, " ‘ 
ZO 


Butter on the top Lid, | 
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Fo make Minced Pies. 'Take two Pounds of Meat, four 
Pounds of Suet, one Pound of Raifins, five Pounds of Cur- - 


rants, an Ounce and a. half of Cinnamon, half an Ounce of 
-Natmegs, half an Oance of Mece, and fome Cloves, the Juice 
of four peimotia: and grate one Peel, three Quarters of a Pint 
ef Sack, four Ounces of Sweetmeats, one Pound of Six- penny. 
Sugar, and a little Salt. 


INCED Pies and Egg Pies the fame Way. Shred two 
Pounds of lean Meat, and two Pounds of Beef Suet,, 
very fine; feafon it with an Ounce of Cloves, Mace and. 
Cinnamon, a little Sale, a Pound of .jugar, eight candied Le- 
mons and. Citrons, and four Ounces of Dates, all thred or 


fliced, a.little Lemon-peel fhred fine, and a Pound. of. Raifins. 


ef the Sun, floned and fhred, three Pounds of Currants, a 


Pint of Sack, and the Juice of three Lemons, ‘or Verjuice 3, 
then mix all together, and it is fit to fill your Pies ;. the beft. 


Meat is Neats Tongues, but Beef, Mutton or Veal, are very. 
good for prefent Lie Shred the Meat raw; if not, parboil: 


the Tongues till they will blanch, and when oaid fhred them 3, 


then boil the Eggs hard, and fhred them fine with.ne more 
| than the Weight of the Eggs. 


UTZLON Pie. Seafon the Mutton Steaks, fill the Pig, 

lay on Butter, and. clofe it. When it is baked, tofs up 
é Handfal of chopped Capers, Cucumbers, and Oyfters in 
Poa an Anchovy and drawn Butter. 


LD. AL igs, Cut the Kid in Pieces, lava at with Bacon,. athe: “ 
fon: and lay it. in the Pie; lay on Butter, and clofe it, 
“When it is baked, take a. Quartern of Oyfters dried in. a. 
Cloth, and fry them brown; tofs them up in half a Pint of 
“White Wine, Barberries, and Gravy ; thicken. it with Eggs 
and drawn Butter. Cut.up your Lid,. and. pour it into your 


ee 
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EWN Pie, Cut it in Pieces, ante lay it in the: Pie ; ay on 
> Balls, fliced Lemon, Butter, and clofe it with the Yolks 
of hard Eggs ;. let the Lear be thickened .with Eggs, ; 


IGEON Pie. Trofs and fesatin the: Pigeons. with fas. 
voury Spices, lard them with Bacon, and ftuff them with 
forced Meat ;, lay on Lambftones, Sweet-breads, and Butter ; 
G. 3, clofe 
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clofe the Pie with a Lear. A Chicken or Capon Pie is made. 
the fame Way, almoft boiled. 


ALF’s Head Pie. Almoft boil the Calf’s Head, 
- take out the Bones, cut it in thin Slices, feafon and 
mix it with fliced fhivered Palates, Cocks-combs, Oytters, 
Mufhrooms and Balls. Lay on Butter, and clofe the Pie 
with a Lear. 


PV EAT's Tongue Pie. Half-boil the Tongues, blanch 
them and flice them, feafon them with favoury Seafon- 
ing, fliced Lemon, Balls and Butter, and then clofe the 
Pie. When it is baked, take Gravy and Veal Sweet-breads, 


Ox-palates and Cocks-combs, tefled up, and pour it into the 
Pie, 


VENISON Pafly. Raife a high round Pie, fhred a 
Pound of Beef Suet, and put it into ‘the Bottom ; cut 
your Venifon in Pieces, and feaion it with Pepper and Salt. 


Lay itonthe Suet, lay on Butter, clofe the Pie, and bake it _ 


fix Hours. 


YP ENISON Pafly. Bone a Side or Haunch of Veni- 
fon, cut it fquare, and feafon it with Pepper and Salt; ” 


make it up in your aforefaid Pafte; a Peck of Flour for a 
Buck-Pafly, and three Quarters for a Doe; two Pounds of 
Beef Suet at the Bottom of your Buck-Paity, and a Pound 
and a half for a Doe. A Lamb-Pafty is feafoned as the 
Doe. | 


T4 MB-Stone and Seweet-bread Pie. Boil, blanch, and flice 
them, and feafon them with favoury Seafoning ; lay 


them in the Pie with fliced Artichoke-bottoms, lay on Butter, 


and clofe the Pie with a Lear. | 


B ATTALIA Piz. Take four fmall Chickens, and 
Squab Pigeons, four fucking Rabbets, cut them in Pieces, 


and feafon them with favoury Spice; lay them in the Pie, 


with four Sweet-breads fliced, as many Sheep’s Tongues and 


fuver’d Palates, two Pair of Lamb-ftones, twenty or thirty 
Wee Cocks- 
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Cocks-combs, with favoury Balls and Oyfters ; lay on Butter, 
and clofe the Pie with a Lear. if 


PEAL Pie. Raife a high round Pie, then cut a Fillet of 


“Veal into three or four Fillets, feafon it with favoury 
Seafoning, and a little minced Sage and fweet Herbs; lay it 


Gn the Pie with Slices of Bacon at the Bottom, and between 
each Piece lay on Butter, and clofe the Pie. When it is. 


baked, and half cold, fill it up with clarified Butter. 


~LORENTINE of Fieh or Fis. Take fome lean 
- Veal, and cut it in thin Slices, feafon them with Cloves, 
Mace, Nutmeg, Pepper and Salt, and Sweet-Marjoram ; put 
thefe Slice upon Slice, with the Mixture, and fome fat Ba- 
con; then put them into a Dith, and bake them in a Cruft, 
with Balls of forced Meat, and a little Pepper, fome Muth- 
room Buttons, and fome Cocks-combs blanched, a Slice or 
two of Lemon, with half a Pint of white Wine, and a Pint 
of Water; then clofe the Pie, and bake it in a brifk Oven, 
and ferve it hot. 


Ss WAN Pie. Skin and bone the Swan, lard it with Bacon, 
and feafon it with favoury Spice, and a few Bay-leaves 
powdered ; lay it in the Pie, fick it with Cloves, lay on 


_ Butter, and clofe the Pie; fill it up as aforefaid. 


\ ret ae ei rein peeenriaeeennes 


-URKEY Pie. Bone the Turkey, feafon it with favoury. 

Spice, and lay it in the Pie, with two Capons cut in 
Pieces, to fill up the Corners. A Goofe Pie is made the fame 
Way, with two Rabbets, and fill them up as aforefaid. 

ROUT Pie. Clean, wath, and fcale them, lard them 
+ with Pieces of a filver Eel rolled up in Spice, and. fweet 
Herbs, and Bay-leaves powdered ; lay on and between them 
the Bottoms of fliced Artichokes, Mufhrooms, Oyfters, Ca- 
pers, and fliced Lemon; lay on Butter, and clofe the Pie. _ 


DEL Pie. Cut, wafh, and feafon them with fweet Sea- 
' foning, and a Handful of Currants ; butter, and clofe it, 


LAM- 
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AMPREY Pie. Clean, wath, and feafon them with. 
{weet Seafoning ; lay them in a Coffin with Citron and. 
Lemon fliced ; butter, and clofe ihe Pie, 


ne en eree eeh Sides as i Ky eerie 


ALRTLEICIAL Penifiz. for a Pafy. Bone a Sirloin of 
~~ Beef, a Shoulder or a Loin of Mutton, then beat it very: 
well with a Rolling-pin, then. reb ten Pounds of Beef with. 
four Ounces of Sugar, and three Ounces of Mutton ; let. 
it lie twenty-four Hours, then wipe it very clean; feafon it 
high with Pepper, Nutmeg and Salt, then lay it in the Form. 
of a Pafty, then roll the Pafly almoft four fquare, till the. 
Bottom is an Inch thick; to a great Pafty of Mutton, Beef er 
Venifon, put a Pound of Beef Suet fhred fmall ; lay the Pafte 
on Paper, then lay Half the Suet under the Meat, and put: 
round the Pudding Croft; wet it well, turn over the Top,. 
and clofe it well, and garnifh it; then’ bake it, put in the 
Gravy, and ferve ir hot. When Lamb comes firft, bone it 
hot, bur break it very {malls lay on it a few pickled Bar-. 
berries, three or four Slices of rinded Lemon; and to Lamb. 
or Veal put two Pounds of Set, as aforefaid. 
gL 
RELF Pafy. Firft cot out and feafon it over Night with, 
Pepper and Salt, a. little red Wine and Cochineal, then: 
male it up as the Buck Paity ; to each of thefe Patties feafon. © 
the Bones, cover them with Water in a Pan, and bake them. . 
with the Pafly ; when baked, ftrain it, and pour the Gravy: 
into. the Pafty. | 


emniead 


LAP PLE Pie. Take a Dozen of Apples, and feald them: 
“very tender, and take off the Skin; then take. the Pap: 
ef them, and put to it twelve Eggs, but half the Whites 5. 
beat them very weil, and take a Penny Loaf grated,. and a. 
Nutmeg grated, Sugar to. your Tafte, and a. Quarter of.a. 
Pound of Butter melted. Mix all thefe together, and bake. 
them in.a Dith; butter your Difh, and take care that. your. 
‘Oven is not too hot. eo’ 
meee ras 

SPR: NG Pie. Cut a Hind-Quarter of Lamb to Pieces 3. 
"take four Ounces of the Lean, and make it into Fore’d-. 
meat as for the Lumber Pie; then make it into little Balls,. 
as big as Nutmegs, and fome about the Length and Bignefs. © 
of your little Finger; feafon the Meat with Cloves, Mace,, 
ty wa Cinnamon,,. 


= 
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Cinnamon, Salt, and a little Pepper; then lay in the Meat, 
with fome Prunellas flit, and a little Spinage and Beet-leaves 
fhred, but firft butter the Bottom of the Pie; then put over 


it a Pound, or lefs, of preferved. Citron or Lemon, Eringo~ 
roots and Barberries, and a Lemon pared and fliced ; then put 
m eight Ounces of frefh Butter oa the top Lid, bake it, and 
put in as for a Chicken Pie. : 


PUFFS of Oranges. Pare off the Rinds from Seville 


Oranges or Lemons, then rub them with Salt; let them 
lie twenty-four Hours in Water, then boil them in four 


Changes of Water; make the firft {alt, drain them dry, and 
beat them fine toa Puff; then bruife in the Pieces of ail that 
you have pared, then make it very {weet with fine Sugar, boil 
at till it is thick, let it fland till it is cold, and then it will be 
fit to put in the Pafte. 


_ 2] Or, Salt them whole, then boil them as above direQed, 


and when they are cold flice them very thin, put a little 
Sugar over the Bottom of the Tart, then lay -in the Slices 
with a little Sugar, and fo fill the Tarts or Patty-pans ; you 


may lay Slices of Pippins between the Oranges. 


FO make Icing. Beat and fift a Pound of double-refined 


Sugar through a Lawn Sieve ; then whip the Whites of 


_ three Eggs to Snow very thick, put in the Sugar by degrees 
_ to them, and when all is in, beat it together Half an Hour; 
it muit be as thick as it will but juft run; if not, put in two 


Spoonfals of Orange or Rofe-Water, in which diffolve a 


‘Grain of Mufk, or Ambergreafe ; then lay on a little of 
the Iceing quick with a Bruth or Knife. If you garnifh it 
‘with fmall colour'd Comfits, as Sweetmeats, ftick them all 


_ upright in Sprigs, or the Iceing, if cold, with the White of 
_ an Egg. | 


ot a ART Demy. Beat Half a Pound of blanched Almonds | 
ina Mortar, with a Quarter of a Pound of Citron, the 


White of a Capon, four grated Bifkets, the Marrow of two 
Bones, fweet Spice and Sugar, a little Sack, Orange-flower 
- Water, and a little Salt; then melt it with a Pint of 


Cream, and feven Eggs well beaten ; bring all thefe In- 
gredients to a Body over the Fire; then having a Diath 
covered 
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covered with Puff pafte, put Patt of thefe Ingredients at the 


Bottom, then put in the Matrow of two Bones, in Pieces, 
fqueeze on ‘it the Juice of a Lemon, lay on it the Marrow, 
and the other Part of the Ingredients, and cover it with a 
eut Lid. 3 


PRING or Sorrel Tart. Shred the Herbs {mall, then 
wring ‘ott a little of the Juice of it, and put into a 
Quart fourteen Ounces of Sugar, and the like Quantity of 
Currants; mix it, and fill the Tarts, and lid and bake it; 


then put in Half a Pint of thick Cream, boiling it firft, if it 


be raw, then ftrew on fome fine powdered Sugar, and “ferve 
it hot. 


BOE AS le Je 
TO make the Queen's Delight. Take a Pound of double-. 
refined Sugar, beat it fmall, and fift it, fix Ounces of 
blanched Almonds well beaten, and mix them together. with 


the Froth of the Whites of Eggs, and a Grain or two of — 


Mufk ; make a Paite thereof, and roll it out thin, then cut it 
_ to the Size of the Top of a Wine Glafs, put any rovnd 
Pieces of Sweetmeat, and cover it with another Bit of Pafté, 


and clofe the Edges with the narrow End of a Funnel, 


and bake them on a Sieve, when the Oven is almoft ¢old. 
UEEN Cakes. Take a Pound of Sugar, and beat it 
No fine, four Yolks and'two Whites of Egys, Half a Pound 


of Butter, alittle Rofe Water, fix Spoonfuls of warm Cream, _ 
a Pound of Currants, and as much Flour as will make it ups | 


fur them well together, and put them into your Patty-pans, 
being well buttered; bake them in an Oven, almott as hot 4s, 


for Manchet, for Half an Hour; then ‘take them out and. 


glaze them, and let them ftand but a little after the Glazing. 
1s on, to rife. 


R [CH Coke. Take a Quartern and a half of fine Flour,. 


and fix Pounds of Currants, an Ounce of Clo #es and Mace, 
fome Cinnamon, two Nutmeégs, about a Pound of agar, fome- 
Zemon and Orange, and Citron, candied, and “€at in thin 
Pieces, a Pint of any {weet Wine, fome Orange-flower Water,. 


a Pint of Yeait, a Quart of Cream, two Pounds of Butter ) 
melted, — 
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melted, and pour in the Middle; then ftrew fome Flour over 
at, and let it ftand Half an Hour. to rife; then knead it well 
together, and lay it before the Fire to rife, and work it up 
very well; then put it into.a Hoop, and bake it two Hours 
and a half in a gentle Oven. . 


WEED Cake. Take three Pounds of fine Flour, and 

two Peunds of Butter, rub it in the Flour; eight Eggs, 
and four Whites, a little Cream, and five Spoonfule of Yeait; 
mix all together, and put it before the Fire to rife, then put 
in three Quarters of a Pound of Carraway-comfits, and 
put ic in a Hoop well buttered.. An Hour and a half will 


dake it. 


BArie R Coke, Bake fix Pounds of Currants, five. 
Pounds of Flour, an Ounce of Cloves and Mace, a little 
Cinnamon, half an Ounce of Nutmegs, half a Pound of 


pounded and blanched Almonds, three Quarters of a Pound 


of fliced Orange and Lemon-peel, half a Pint of Sack, a little 
Honey Water, a Quart of good Ale Yeaft, a Pint of Cream, 
and a Pound and a half of Butter melted therein; mix it to- 
gether in a Kettle over a foit Fire, firing it with your Hands, 
till it is very fmooth and hot; then put it in a Hoop, with 
a battered Paper at the Bottom. 


FO make Rice Cheefecakes. Take a Pound. of ground 
™ Rice, and boil it in a Gallon of Milk, with a little. 
whole Cinnamon, till itis of a good Thicknefs; then pour 
itintoa Pan, and fiir about three Quarters of a Pound of 
frefh Butter in it; then let it ftland covered till it is cold, put 
in twelve Eggs, and leaye half the Whites out, and a Pound» 
of Currants ; grate in a {mall Nutmeg, and fweeten it to 
your Palate. mts 

z] Or, Leave out the Bifkets, and thicken it with the. 
Flour of Rice, as before. tee 


HEESECAKES. Boil a Quart of Cream or Milk - 
— with eight Eggs well beaten, ftir it till it is a Curd, then 
train it, and mix it with the Curd of three Quarts of Milk, . 
hree Quarters of a Pound of Butter, two grated Bitkets, two. 
Jugses of pounded and blanched Almonds, with a little sor 
: a , | an 
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and Angel Water, half a Pound of Currants, feven Eggs, and 
Spice and Salt; beat it up with a little Cream till it is very 
light, and fill the Cheefecakes. The fame Way you may 
make Cheefecakes with the Curd of a Gallon of Milk, with- 
out the Egg Curd. | 

2] Or, Drain a Quart of tender Curd from the Whey, 
then rub it through a Hair Sieve with the Back of a Spoon ; 
beat into it half an Ounce of Cinnamon and Mace, eight 
Ounces of fine Sugar, eight Ounces of Currants, eight Yolks 
ef Eggs, four Ounces of Almonds blanched and beat fine, 
with a Spoonful of Orange flower or Rofe Water, to keep it 
from oiling; then grate four Naples Bifkets into a-Pint of 
Cream, and boil it till it is as thick as a Hafty-pudding ; keep 
it ftirring, then mix into it ten Ounces of fine frefh Butter, and 
put it to thé Curd; mix all well together, and it will be fit 
to fill your Patfte. 


"O make Cheefecake Meat. Put to ten Eggs a Quart of 

Milk ; boil them together, {train them, beat the Eggs in 

a Bowl, and take that you ftrain from the Eggs, and boil it 

in a Pan, with Bread, like aH afting- pudding ; put in a Quarter 

of a Pound of Butter, mix it and the Eggs together, then 

put in Plumbs, Currants, with Seafoning and Sugar, and a 
little Sack. ae 


ORTUGAL Cakes, Put a Pound of fine Sugar, a 
Pound of frefh Butter, five Eggs, and a little Mace beaten 
into a broad Pan ;. beat it up with your Hands till it is very 
light, and looks curdling; then put thereto a Pound of Flour, 
half a Pound of Currants very dry, beat them together, fill 
your Heart-pans, and bake them ina flack Oven. You may 
make Seed-Cakes the fame Way, only put Carraway-Seeds 
inftead of Currants. ; 
2] Or, Mix into a Pound of fine Flour a Pound of Loaf 
Sugar beaten and fifted, then rub into it a Pound of pure {weet . 
Butter, till itis thick like grated Bread; then put to it two 
Spoonfuls of Rofe Water, as much Sack, ten Eggs, and whip 
the Whites to Snow ; then put in eight Ounces of Currants, » - 
mix all well together, and butter the Tin Pans ; fill them but 


‘half full, and bake them. If they are made without 


Currants, and kept in a dry Place, they will keep a Year ; 
add a Pound of Almonds blanched, and beaten with Rofe 
a Water, 
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Water, as above, and leave out the Flour. Thefe are another 
Sort, and better. 


ee 

INGE R-bread Cakes. Take three Pounds of Flour, a 
Pound of Sugar, a Pound¢of Butter rubbed in very fine, 
with two Ounces of Ginger, and a grated Nutmeg; mix it 
with a Pound of Treacle, anda Quarter of a Pint of Cream, 
Warm together ; then make up your Bread ftif, roll them 
out, and make them in thin Cakes. Bake them in a flack 
Oven. 

2] Or, Take a Quarter of a Peck of Flour, two Pounds 
and three Quarters of Treacle, a Quarter of a Pound of Gin- 
ger, and Half an Ounce of Coriander and Carraway-Seeds 
bruifed ; make it into large Cakes: Put into either of them 
Sweetmeats, if you pleafe. When they are baked, dip them 
in boiling Water to glaze them. 


SE a aaa a A 
SHREWSBURY Cakes. Take a Pound of Butter, a 
_ Pound of double-refin'd Sugar fifted fine, and put to ita 
little Mace beaten, and four Eggs; beat them ail together 
with your Hands, till it is very light, and looks curdling ; 
then put to them a Pound anda Half of F leur, and roll them 
Out into little Cakes. 


TE tea mete gi se 
PLUMB Cake. Take three Pounds of Flour, rub into it 
~ a Pound of Butter, and three Eggs, Yolks and Whites ; 
then take three Gills of ‘Cream, and make it pretty warm, 
having in your Flour feven Spoentfuls of Yeatt x mix -thefe 
well together, and beat it well with your Hand x then fet it 
before the Fire to rife, and, when your Oven is hot, add to it 
two Pounds of Currants, a Pound of Sugar, and Half a Gil! 
of Brandy ; mix thefe together, and fo put it into your Hoop, 
and what Sweetmeats you will, and feafon it with Mace or 
Nutmeg. An Hour and a Half will bake it. 


FINE Cake. Dry a Gallon of Fleur - well before the 
Fire, then take an Ounce of Cinnamon and Nutmeg 
well beaten, Half a Pound of Orange, Lemon, and Citron- 
peels fliced, four Pounds of Currants, a Pound and a Half iof 
Sugar, a Gill of Sack, a Gill-of Cream, a Gill of Yeatt, 
and two Pounds and a Half of Butter melted ; mix all thefe 
well together, let it itand Half an Hour before the Fire 
| | LS as to 


¢ 
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to rife, then put it in the Pan, and bake it; and when it is 
enough, glaze it. 


ee 
VzED Cake. Take a Pound of fine Sugar fifted, and a 

Pound of the beft Butter; beat it with your Hands Half 
‘an Hour; add-eight Eggs, and a Pound of Flour ; beat it 
all together, and add.a Pennyworth of Carraway-Seeds. 
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ALMOND Cheefecakes. Take a Quarter of a Pound of 

blanched Almonds, and beat them; then beat fix Eggs, 

a Lemon-fkin grated off the Lemon as it is whole, Half a 

Pound of Butter, and Half a Pound ¢f fine Sugar; beat all 
-together, and then put them into Pafte. 


O make a good Cake. Takea Peck of Flour, and rub in 
ita Pound of Butter, then fet on a Sauce-pan of Cream, — 
as much as will wet it, flice into it a Pound of Butter, and 
svhen it boils, take it off to cool; then mingle with it the 
Flour, three large Nutmegs, fix Blades of Mace beaten, a 
Pound of Sugar, fome Rofe-water, and two Pounds ef 
Currants ; when you have mingled all thefe in the Flour, and 
amade a round Hole in it, then take a Pint of Ale Yeaw, 
and beat into it the Yolks of eight Eggs, Half a Pint of Sack, 
and temper it with your Cream and Butter; be fure not to | 
make it too wet; neither muft it be too ftiff; then fet it by 
the Fire to rife, and cover it; then put it into a Rim of Tin, | 
and fet it in a hot Oven. An Hour,and a Half will bake it. 
When it comes out of the Oven, beat fome Whitgs of Eggs, 
and wath it over, and fift on it fome fine Sugar. 


C4 RRAWAY Cake. Melt two Pounds of frefh Butter in 
“4 pin or Silver, let it ftand twenty-four Hours, then rub 
into it four Pounds of fine Flour dried, mix in eight Eggs, | 
and whip the Whites to Snow, a Pint of Ale Yeaft, and a 
Pint of Sack. Mix all together, and put in two Pounds of 
Carraway-comfits ; put it into.a butter’d Hoop, and bake it 
two Hours anda Half. Yougmay mix into it Half an Ounce 
of Cloves and Cinnamon. _ 


To make clear Cakes of Quinces, Pears, Plumbs, or Apricots. 
PARE your Quinces, and put them into cold Water as 
your pare them, flice-them from the Core, and put them 
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.in a Silver Flagon, or Earthen Pot, without Water, and fet. 
them into a Pot of feething Water, uncovered or ftopped ;. 
make the Water boil a-pace, and when you fee any Syrup: 
come from the Fruit, pour it away into a Glafs, with a Piece: 
of Tiffany tied on it; then take the Weight in double-refin’d. 
Sugar, wet it with four or five Spoonfuls of. Spring-water,. 
and boil it to a Candy-height; then put in four or five. 
Spoonfuls of the Juice, fet it on a gentle Fire, and fo by little 
and little put it in all, continually flirring it, and when you 
think it is thick enough, take it off, and put: in a little Juice: 
of Lemon to clear it, (if you like. the Tafte) ; then pour it 
into Glafs Saucers, and fet it into your Stove, which muft be 
kept with a continual.Heat; turn it-as foon as it canis and 
take heed of over-drying it. 

~ You may make the Sugar of a hard Candy, and then put: 
in the Juice, and.fet it no more on the Fire. 


7O. make Cakes. Take. four Pounds of Flour dried in an 

* Oven, fix. Pounds of Currants, fourteen Eggs, and fix. 
Whites, three Spoonfuls of Sack, a Quarter of a Pint of 
Cream, a Spoonful of Orange-flower or Rofe-water, two 
Pounds of Butter wafhed in Rofe-water, and four Nutmegs. 
beaten ; the Currants muft not be.wafhed, but picked and 
rubbed ; the. Butter muft be rubbed in cold after the Currants: 
are rubbed in.the Flour; to this Quantity you muft have two. 
Pounds of Loaf-Sugar fearc’d. Bake them in a quick Oven; 
Half an Hour will ferve. Thefe Cakes are better when they 
are a Week old, than they are the firft ease 


SAFFRON Cakes. ‘Take Half a Pek of the fhneft Flour,. 
~ a Pound of Butter, and a Pint of Cream, or good Miik ;. 
fet the Milk on the Fire, put inthe Butter, and a good deal. 
of Sugar ; ; then ftrain Saffron, to your Tafte and Liking, into. . 
your Milk ; take feven or eight Eggs, with two Yolks, and. 

_ feven or eight Spoontuls of Yeait; then put the,Milk to it,. 
when it is almoft cold, with Salt and Coriander Seeds; knead 
them all together, make them up in, reafonable Cakes, and. 
bake peke them i in a quick Oven. 


TO. mak make a great Cake. ‘Take. a Peck of Flour, .’ by: 

Weight twelve Pounds, twelve Pounds of Currants, twe 
| Pounds of Raifins of the Sun, ftoned. and. fhted. very {mall,’. 
2 two. 
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two Pounds of Sugar, five Pounds of Butter, Half a Pint of 
Sack, five or fx Eggs, Half a Pint of Rofe-water, three Pints 
of the beft Ale Yeaft, five Pints of Cream, or Strokings, an 
Ounce of Cinnamon, fix Nutmegs, and fome Cloves and. 
Mace; divide your Flour into. two Parts, boil the Cream, 
and when it is almoft cold mix it with the Yeaft ; then put it 
to the one Half of the Flour, working it very well ; fet it be- 
fore the Fire, and cover it. Melt the Butter and Rofe-water 
ona gentle Fire, and beat the Butter well with your Hands ;. 
the other Flour muft be fet before the Fire, and made as hot 
as you can, and your Currants and Raifins, well mixed to- 
gether, laid before the Fire, and made very hot; you muft 
lay your Spice and Sugar over a Chafing-difh of Coals, and. 
make all as hot as you can fuffér your Hand in; then mix 
the Flour and all the reft, with the other Pafte, and keep it 
hot till it is put into the Oven; when all is mixed, it will be. 
no thicker than a Pudding ; flour your Paper well that is-to. 
be at the Bottom, and fet upon it a Hoop, cither of Wood,. 
er triple ftrong Paper; pour your Cake into the Hoop, and 
fet itin the Oven, then take fix Whites of new laid Eggs, 
and a Pound of double-refin’d Sugar, and beat the Eggs to a, 
Froth with a little Rofe-water; then put in the Sugar, and. 
beat it till it is as white as Snow, and when your Cake is. | 
yeady to draw, ice it over with a Spoon, and let it ftand till. 
it hardens,. | 


Jo make a Cake which will keep good @ Quarter of — 
@ Year. 
g TAKE eight Pounds of Flour, nine Pounds of Currants 
well picked, wafhed and dried, two Pounds of Butter, a: 
Quart of Cream, a-Quart-ef Ale Yeaft, a little Sack and Rofe- 
water, a Pound. of Sugar, the Yoiks of fixteen Eggs well 
beaten, and what Spice you think fit; mix them together,” 
and feaion it, and when your Oven is hot put it into a Hoop, 
and bake it. Mix the Whites of Eggs with fome double- 
efined Sugar, and when it is baked, ice it aver, and fet it in 
the Oven till it is dry. 
TO make Annifeed Bifkets. To every twelye Pounds of — 
Deugh put twenty Ounces of Butter, a Pound of Sugar, 
two Ounces of Annifeeds, with a little Rofe-water, and 
: what.: ; 
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what Spice you think fit, and bake it in a moderate: 
Qven. 


JO make Drop Bifeets. ‘Take a Pound of fine Loaf Su--. 

gar, beat it and fearce it; then. take ten Eggs, out of: 
which take three. Yolks ; beat the Eggs very well, then put. 
in your Sugar, and beat them all together for an Hour; then» 
put in a Pound of fine Flour dried and fearced, and when cold: 
put it in; then beat all together a Quarter of an Hour, with: 
a: little Rofe-water; then. drop them. upon. Paper, and bake: 
them. . ee 


TO make very good Whigs. ‘Take a Quarter of a Peck of» 
the fineft Flour, rub into it three Quarters of a Pound of; 
frefh Butter, (till it is like grated Bread) fomething more: 
than Half a Pound of Sugar, Half.a Nutmeg, and Half a. 
Race of grated Ginger, three whole Eggs beaten very well, . 
and put to them Half a Pint of thick Ale Yeaft, and three or. 
four Spoonfuls. of Sack. Make a Hole in your Flour, and. 
pour in your Yeaft and Eggs, and as much Mik, juft warm, . 
as. will make it into a light Pafte; let it ftland before the Fire-- 
Half an Hour to rife, then make it into eighteen Whigs ;, 
wath them over with Eggs, juft as they go into the Ovens, 
you muft have a quick Oven, and. Half..an Hour. will bake: 
them... 
TO make Fumbals. Take the Whites of .three:E@gs, .beat:: 
‘them well, and take of the Froth; then take a little: 
Milk, and a little Flour, near a Pound, as much Sugar fifted, . 
and a few Carraway-Seeds beaten very-fine ;' work. all thefe:: 
into a very itiff Pafte, and. make them. into what. Form.you 
-pleafe ; bake them on.white Paper. ~ 


O make Marchpane. ‘Take a Pound of Ferdan Almonds, . 
‘ blanch and beat them. in .a~ Marble. Mortar. very, fine ; ; 
then add.thereto. three Quarters of a Pound of double-re- - 
fined Sugar, and beat. them with a few Drops of Orange-- 
flower Water ; beat ail together till 1t is a very good Paiie, . 
then roll it into.what Shape you pleafe; duft a little fine Su- 
gar under it as you roll it, to. keep it from fitcking.: ‘To-ice: 
it, .fearce double-refin’d Sugar, as fine as Flour, wet it with. 
Role-water, and mix it well. together, and. with a few. fea-- 
| s fr Ss thergs 
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thers. tied together fpread it over your: Marchpane. Bake 
them in an Oven that is net over hot ; put Wafer Paper at 
the Bottom, and white Paper under that, fo keep them for 
Ufe. 


O make Almond Puffs. "Take Half a Pound of, Jordan 

Almonds, blanch and beat them very fine, with three or 
four Spoonfuls of Rofe-water ; then take Half an Ounce of 
the fineft Gum-dragon, fteeped in Rofe-water three. or four ~ 
Days before you ufe it, then put it to the Almonds, and beat 
them together; then take three Quarters of a Pound of double- 
refin’d Sugar, beaten and fifted, and a little fine Flour, and 
put to it; roll itinto what Shape you pleafe; lay them on 
white Paper, and put them in an Oven gently heated, and - 
when enough take them off the Papers, and put.them on 2 
Sieve to dry in the Oven when itis almoft cold. 
Te make Macaroons. 'Take.a Pound of- Almonds, let 

them be fcalded, blanched, and thrown into cold Water, 
then dry them in a Cloth, and pound them in. a Mortar; 
moiflen them with Orange-flower Water, or the White of an. 
Ege, left they turn to.an Oil; after, take an equal Quantity. 
_of fine Powder Sugar, with three or four Whites ot Eggs, 
and a little Mufk ; beat all well together, and fhape them on 
Wafer Paper with a Spoon. Bake them on Tin Plates in a 
gentle Oven. 


2] Or, Take the beft new Almonds, blanch them in warm — 
Water, beat them very well-in a Mortar, with a Spoonful ef 


. , fweet Cream andthe White of an Egg, a little Ale Yeaft, 


and a little Rofe-water; then mould them up with fearced. 
Sugar, make them like to Crabs, and cut them about like 
Manchet ; then bake them on a Pie plate in a quick Oven; 
when they rife high, take them out, and, when cold, box 
them up. 


O make ¥rench Bread. Beat two Eggs with a little Salt, 
lay to them Half a Pint of Ale Yeait, or more ; then put 
to it three Pounds of fine Flour, and put into it as much | 
Blood-warm Milk as will make it foft and light ; then make — 
# into Loaves or Ralls, and, when baked and cold, rafp or ~ 
grate all the Outlide off, and then it is fig to fer at Lane i : 


Cuflards, Pocket-Pook. 79 


TO make Bums. Take to three Pounds of Flour, well 
“ dried before the Fire, two Pounds and a Half of Butter, 
a Pound of Sugar, and ten Ounces of Carraway-comfit: ; 
melt your Butter in warm Water upon the Fire, with £x 
Spoonfuls of Rofe-water, a few more Carraway-feeds, if 
you pleafe, and a Pint of new Barm ; knead all thefe to- 
gether, and fet your Buns into the Oven, after white bread is 
drawn. 


J7 HITE Pot. Take a Quart of Cream, boil ‘it with 


~  fome large Mace, and when it is off the Fire feafon it © 


as you would do a Cuftard; take feven or eight Yolks of 
Eggs, and beat them well together, with a Spoonful or two 
of Cream, and when your Cream is almoft cold put the 
Eggs to it, ftirring them well together ; then take a Dith that 
will hold the Quantity, and more, of Cream, take a Two- 
penny Loaf of Manchet, cut off all the Cruft, and flice it as 


thin as you can; then lay a Row of Slices of Bread at the 


_ Bottom of the Dish, and a few preferved Damfons, or other 

dried Sweetmeats, upon the Bread, with fome good Pieces of 
Marrow. with them; then lay another. Row of Bregd upon 
that, and fo of Marrow and. Sweetmeats, till yau come to 
the Top; then take a Ladle, and pour in-your Cream foftly, 
till the Dith is full; let it be made two or three Hours before 


you put it into the Oven, that the Bread may be well foaked, 


and then bake it. 


nay make Cuflards. ‘To a Pint of Cream, you muft have 
eight Eggs, and but two of the Whites ; put the Cream 
into a Sauce-pan to boil, and you muft boil in it a Piece of 
Nutmeg, fome Mace, and a little Cinnamon ; let your Cream 
boil till you think it has the Flavour of the Spice, then pour 
it into a Pan, and let it ftand til] it is cool; you muft make it 
pretty fweet with fine Sugar, then put in your Eggs, and 
-ftrain it through a Cloth or Sieve. . om 


2] Or, To three Pints of Cream, put-a little whole.Mace, 


Cinnamon and Nutmeg; make it boil a little, then take it 
off, and beat fitteen Eggs very well, leaving out nine of the 
Whites ; when beaten, put to them a Glafs of Sack, and twa 
Spoonfuls of Rofe-water ; put it to the Cream {calding hot, 
then firain it, and it is fit; harden the Cuftard. Cruft in the 

Oven 
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Oven before you fillthem. To all Milk, put fixteen Eggs ;. 
to two Quarts, leave out five Whites. 


ALMO ND Cuffards. Blanch and beat the Almonds in a. ~ 

Mortar very fine, and in the beating add thereto a little - 
Milk, prefs it through a Sieve, and make. it as a common. 
Cuftard. 


B OILED Cufiards. 'Take a Pint of Cream, and put into« 
it two Ounces of Almonds, blanched and beaten very 

fine, with Rofe or Orange-flower Water, or a little Cream ; | 
let them boil, till the Cream is a littlethickened, then fweeten.- 
your Eggs, and keep it ftirring over the Fire, till it is as. 
‘thick as you would have it ; then put to it a little Orange- 

flower Water, ftir it well together, and put it into Ching. 
Cups. 

N. B. You may make them without, Almonds. 


R ICE, Cufiards. ‘Take a Quart of Cream, and boil it with. | 
a Blade of Mace, and a quarter’d Nutmeg ; put thereto. 
boiled Rice, well beat with your Cream; mix them together, . 
ftirring them all the while they boil; when it is enough take 
them off, and {weeten them to your Tafte; put in a little. . 
Orange-flower Water, then pour at into your Dithes. When. - 
cold ferve it. 5 


FOP SIE TOE OS, 


PANSY. Boil a Quart of Cream, or Milk, put to it a.. 

* Stick of Cinnamon, a Nutmeg quarter’d, and fome large... 
Mace; when it-is half cold, mix it with fixteen Eggs,. and .. 
eight Whites; ftrain it, then put in four grated Bifkets, Half: 
a Pound of Butter, Half a Pint of Spinage Juice, a little Tanfy,.. 
Sack, and Orange-flower Water, fome Sugar, and a little 
Salt, then ftir it over the Fire a little, and pour it into a Difh 
butter’d well ; when it is baked, turn it on a Pie-plate, {queeze._ 
on it an Orange fliced, with fome Sugar to.garnifh it. 


2} Or, Beat ten Eggs, with. a little Salt, put to them a. 
Pint of the Juice of Spinage, two Spoonfuls of Tanfy, and 
eight Ounces of Sugar; then flrain it in a Quart of Cream, 
grate in eight Ounces of Naps Bifkets, ox white sia 
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and a little Nutmeg ; mix all together, then putin the Tan- 
Sy; keep it ftirring on a gentle Fire till very thick, and put it 
into a butter’d Dith, in which harden it over the Fire, or ina 
cool Oven, or fry it; then turn it out into a Di with quar-- 
ter’d Oranges ; duft on fine Sugar, and ferve it hot, or pour 
over it Sack, Sugar, and the Juice of Oranges. 
3.) Cr, To a Quart of Cream, and a Pint of Milk, you 
muft have a Pint of Juice, and e'ghteen Eggs; put in about 
~feven or eight of the Whites, a Quarter of a Pound of Naples: 
Bifkets, and fome Orange-flower Water, Nutmeg, and Mace ;. 
mix it together, and fimmer it over the Fire. | 


[VY ATER Tanfy. Take twelve Eggs, and eight of the 
: Whites, beat them very well, and grate a Penny Loafy. 
and put it in; put in-a Quarter of a Pound of melted Butter, 
and a Pint of the Juice of Spinage. Sweeten it to your Tafte. 


G2 SEBERRY Tanfy, Put fome frefh Butter into a: 
~’ Frying-pan, when it is melted, put in a Quart of Goofe- 
berries, fry them till tender, and mafh them ; then beat feven 
Eggs, but four Whites, a Pound of Sugar, three Spoonfiuls 
of Sack, as much Cream, a Penny Loaf grated, and three- 
Spoonfuls of Flour; mix all thefe together, and put the — 
Goofeberries out of the Pan to them, and ftir all well toge- 
ther, and put them into a Sauce-pan to thicken; then put 
frefh Butter into the Frying-pan, and fry them brown; flrew 
Sugar on the Top. ~ His 
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APPLE Tanfy. Slice three Pippins thin, and fry them in. 

good Butter, then beat four Eggs, with fix Spoonfuls of 
Cream, a little Rofe-water, Nutmeg and Sngar; ftir them 
together, and pour it ever the Apples: Let it fry a little, and 
turn it with a Pie-plate. Garnifh with Lemon, and Sugar. 
Rrewed over it. 


Po4AN CLA FoR-S 


INE Pancakes. Take a Pint of Cream, eight Eggs, a 
Nutmeg grated, and a little Salt ; then melt a Pound of 
Butter, and a little Sack, before you ftir it; it muft be as 
thick with Flour as ordinary Batter, and fried with Lard + 
turn it on the Backfide of, a Plate, garnifh with Orange, and, 

- Rrew Sugar over them. | 


CREAM 
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“REAM Pancakes. Take a Quart of Cream, twelve 

' Eggs, a Pound of melted Butter, and a little Nutmeg ; fry 
them extremely thin; about a Dozen one upon another, 
ftrewing double-refin’d Sugar upon each of them. 


[RISE Pancakes. Take a Pint of. Cream, eight Eggs, and: 

" four Whites; beat the Eggs, with grated Nutmeg, and. 
Sugar to your Tafte; then melt three Ounces of frefh Butter- 
in the Cream, and mix it with the Eggs, and almoft Half a. 
Pint of Flour; feafon your Pan. with a Bit of. Butter, and fry. 
them without turning. Your Frying-pan muit be very little, 
and fo lay feveral one upon another, to ferve at Table. 


ly 4 TER Pancakes. 'Take a Pint of Water, four Spoon-. 

“ — fuls of Flour, and a little Salt; mix all thefe together,., 
and beat the Yolks and Whites of eight Eggs, with two or 
three Spoonfuls of Sack put to it, firft ftraining the Eggs; the: 
longer they fland before you fry them, the better. Juft be- — 
fore you go to fry them, melt about Half a Pound of. Butter. 
very thick, and ftir it in, and butter your Pan a little, before: 
you fry the firft. One Spoonful, or a little more, is enough 
for a Pancake. You muft not turn them, and take care you 
do not burn them as you fry them; flide them out of the Pan” 
on a hot Water-difh, one upon another, and cover them with. — 
a warm Cover, to keep them hot as the reft fry ; when they. 
are all done, lay them in a.Dith, and ftrew Sugar over them. 
They fry a light Brown. | 


IGE Pancakes. Take a, Quart of Cream, and three. 
~" Spoonfuls.of the Flour of Rice, boil them till as thick. 
as Pap, and, as they boil, ftir in Half a Pound of Butter, and, 
a Nutmeg grated ; then pour it into an Earthen Pan, and, 
when cold, add three or four Spoonfuls of Flour, a little Sale. 
fome Sugar, nine Eggs well. beaten ; mix all well together, 
and fry them with a imall Piece of Butter; ferve them up 
four or five in a Dith. 


FR OO} Tao en a 
(‘LARY-Froifé, or Clary and Eggs. Take ten Eggs, beat 
them with a Spoon, then take fome Clary Leaves, and, 
shred them fmall, and add a little Pepper and Salt, and fome . — 
Onions chopped {mall ; this Mixture muft be fried_in hot. 
Lard ; ferve it with Slices of, Lemon. . e 
3 SK EE T® 
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OWEET Clary Froife. Take eight Eggs, a Pint of Milk, 
“Half a Spoonful of Sugar, and four large Spoonfuls of 
‘Flour; chop the Leaves of the Clary {mall, and mix them 
well together, and then fry them in hot Lard, or good Drip- 
ping. Let-this drain before the Fire, and-ferve it with Butter 
eand Sack. 


BACON Froife, Take a Piece of middling Bacon, cut it 
“~ in thin Pieces of about an Inch long, and then make a 
Batter, with Milk, Eggs, and Flour; beat the Eges very 
“well, mix them together, then put fome Lard, -or good Beef- 
‘Dripping, and when it is very hot pour in your Mixture, and 
put a Dith over it, but now and then throw on fome of the 
Fat upon the Froife, till you think the lower Part is-enough-; 
then turn it, and in a Iittle‘time the whole will be ready for 
‘the Table. In this Mixture put what Spices you think pro- 
per, for-in the Taite ’tis to every one what they like. 


pits TIES, to fry. Get a Veal Kidney with the Fat, cut 
it very {mall, put to it a little Salt, Cloves, Mace and 
‘Nutmeg, all beaten f{mall, fome Sugar, and the Yolks of 
‘three hard Eges minced very fmall ; mix all thefe together 
swith fome Sack or Cream ; put them-in Puff-pafte, and fry 
“them ; ferve them hot. i 


APPLE Pafty, to fry. Pare and quarter your Apples, 
~~ and boil them in Sugar and Water, and a Stick of Cin- 
namon ; and, when tender, put in a little white Wine, the 
Juice of a Lemon, a Piece of freth Butter, and a little Am- 
‘bergrife, or Orange-flower Water; ftir all together, and, 
‘when cold, put it in Puff-pafte, and fry them. 


APPLE Frojfe. Cut your Apples in thick Slices, and 
~~ fry them of a light Brown ; take them up and lay them. 
‘to drain, and keep them as whole as you can; then make the 
following Batter: Take five Eggs, leaving out two Whites, 
-beat them up with Cream and Flour, and a little Sack ; make 
at the Thicknefs of a Pancake Batter, pour in a little melted 
Butter, Nutmeg, and a little Sugar. Melt your Butter, and 
pour in-your Batter, and lay a Slice of Apple here and there, 
and pour more Batter on them; fry them of a fine light 
Frown, then take them up, and firew double-refin’d Sugar 
‘over them, 3 TO 
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O make Fritters. Take Sherry and Brandy, of each Half 
~ a Pint, two Ounces of fine Sugar, a Quarter of an Ounce 
of Cinnamon, Mace and Ginger, four Eggs well beaten with 
a little Salt, and eight Ounces of Naples Bitkets grated, or 
made wet in a Pint of Cream; mix all together, then make 
it as thick as Batter for Pancakes, with fine Flour, and fry 
them in clarified Hog’s Lard; the Pan moft be almoft full; 
when it boils, ftrike them off from a Trencher with a Knife 
into little Bits. When they are fried, duft on them fine Su- 
gar, and ferve them. Some pour on them the Juice ef an 
Orange. You may put all Bread, and no Flour, 
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PPLE Fritters. Take the Yolks of fix Eggs, and the 

Whites of three, beat them well together, and put to 
them a Pint of Cream, or Miik ; then put to it four or five 
Spoonfuls of Flour, a Glafs of Brandy, Half a Nutmeg gra. 
ted, and a little Ginger and Salt ; your Batter muft be pretty” 


thick ; then flice your Apples in Rounds, and, dipping each ~ 


Round in Batter, fry them in good Lard, with.a quick Fire. 


LJURD Fritters. Take a Handful of Curds, a Handful 

of Flour, ten Eggs well beaten and ftrained, fome Sugar, 
fome Cloves, Mace, Nutmeg, and a little Saffron; ftir all 
well together, and fry them in very hot Beef-Dripping ; drop 
them in the Pan by Spoonfuls, and ftir them about till they 
are of a fine yellow Brown; drain them well, and ftrew Su- 
gar on them when you ferve them, 


ARSNIP. Fritters. Boil your Parfnips very tender, 


peel them and beat them in a Mortar ; rub them through 
a Hair Sieve, and mix a good Handful of them, with fome 
fine Flour, fix Eggs, fome Cream and new Milk, Salt, Su. 


gar, a little Nutmeg, a {mall Quantity of Sack and Rofe- ” 


water; mix all well together, a little thicker than Pancake ~ 
Batter ; have a Frying-pan ready, with good Store of Hog’s 


Lard, very hot-over the Fire, and put in a Spoonful in a- 


Place, till the Pan be fo full as you can fry them convenient- 


ly ; fry them a light Brown on both Sides. For Sauce, take — 


Sack and Sugar, with a little Rofe-water, or Verjuice; ftrew 


Sugar on them when in the Dish, | 
A GE: 
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A GENERAB 


BILL of FARE, 


FOR 


Bivery Month in the Year. 


Revifed and. Corrected, by an eminent 
Ciry Cook, 975s. 


in JANUARY we may have the following Difbes for the 
Firfi Courses. 


AM and Chickens, with 

Savoys or Cabbages, and 
Carrots, if you pleafe ; the 
Carrots to be cut in Dice, or 
Rings, and laid neatly with 
the Greens in a {mall Dith 
by themfelves, except a few 
to garnifh the Ham and 
Chickens. The Ham fhould 
have the Skin pulled off, and 
then be ftrewed with Rafp- 
ings of Crufts of Bread, 
ich fhould be harden’d ei- 
ther with a red-hot Iron, or 
put a fhort Time into an 
Oven. 

Bacon, about three or four 
Pounds, boiled in one Piece, 
with Chickens and Greens as 
before, but to be ferved all 
in one Difh. _ 

Pickled Pork, done the 
fame as the Bacon, and ferv- 
ed. in the fame Manner. 
Note, Two young Cockerels, 
or thyee good Chickens, will 


be enough for fuch a Difh, 
and may be depended upon 
at this Seafon as fine Eating. 
You may know when a Cock 
is young, by his having 
fhort blunt Spurs, and always 
chufe the Fowls with white 
Legs. 

Calf’s Head, with Bacon 
and Greens, or boiled and 
hafhed with Oytters, or feve- 
ral other Ways, as directed 
in the following Receipt, If | 
it is a Calf’s Head, drefled 
only plain with Bacon and 
Sprouts, let your Bacon be 
boiled in one Piece, and ferv-- 
ed all in the fame Dith, ex- 
cept the Tongue, which 
fhould be flit lengthways, and 
laid inthe middle of a Plate, 
furrounded with the Brains, 
which fhould be boiled in a 
Cloth with fome Leaves of _ 
red Sage and Parfley; and 
then chop them together, and 
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mix them with mulled Butter 
and Vinegar. 

Knuckle of Veal, Bacon and 
Sprouts, or Savoys, to be 
Served all in one Dith. 

Leg of Pork boiled, with 
"Turnips anda Peafe Pudding. 
Put your Turnips mafhed, or 
gently f{queezed, on each 
Side of your Pork, ‘by way 
of Garnifh ; but if you have 
any Greens boiled, then fet 
them ferve as Garnifh to 
‘your Pork, and put your 
Turnips in a Plate, and your 
Peafe Padding in another. | 

Leg of Lamb and Spinage ; 
‘the Lamb muit be floured 

well, and put in a Cloth to 
boil, and the Spinage fhould 
be ftewed in’a Sance-pan by 
itfelf, and may be laid on 
“each Side the Lamb in the 
fame Difh, unlefs you fry the 
Loin of Lamb in Steaks, and 
lay them round the Leg ; 
“then ferve your Spinage ina 
Plate by itfelf, and fome 
Gravy in a China Bafon for 
the fry’d Lamb. 

Brifket of Beef flewed, 
with rich Sauce. See the 
Receipt. 

Ache bone of Beef, f{alted 
and boiled with Greens and 
Roots, the Roots and Greens 
to be ferved in a Plate by 
themfelves, except a few for 

’ garnifhing the Beef. | 
_. Rump of Beef boiled, with 
Greens and Roots, to be 
ferved as the foregoing. 
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Leg of ‘Mutton boiled with 
Turnips, or with Oyfter 
Sauce; ferve the Turnips 


‘mathed on each Side the Mat- 
ton, or juft preffed and but- 


ter’d in a Saucer; the Oyfter 


Sauce to be pour’d over the 


Mutton. . 

Stew'd Beef, Carrots, Tur- 
nips, Sallery and Leeks, &c. to 
be ferved with toaifted Bread, 
cut in Dice. . 

Neck of Mutton and Broth, 
or Soup. See the Receipt. 

Neck of Veal boiled with 
Rice. See the Receipt. 

Ox’s Cheek flewed, to be. 


ferved with toaited Bread, crt 


in Dice. 
Goofe, falted and boiled 


‘with Carrots and Cabbage, 


or Savoys, the Greens and 
Roots all to be in the Difh — 


“with it, 


Leg of Mutton, falted and ) 


‘boiled with Roots and Greens, - 
garnifhed with a few of the 


Greens and Roots, but the 
Greens to be ina {mall Difh » 
or Plate. , 

Chine of Pork, falted and 
boiled with Greens and Roots, 
to be ferved allin one Dith; | 
and if you have a Turkey, 


‘roaft it, and bring it on the 


Table at the fame time ; or 
roaited Fowls, if you have 
Turkey, with Gravy 
Sauce, or boiled Onions but-— 

ter’d. 
Pullets boiled with Oyfer 
Sauce, allin the fame D.fh, 
garnifhed 


of Fare. 


garnifhed with. fliced Lemon, 
See. Oyfter Sauce. 

Pullets boiled with Rice, 
butter’d, in one Dith, ferved 
with: Slices of © Lemon. for 
Garnifh, and Slices of red 
Beet Roots. 

Neat’s, Tongue. and Udder, 
with Greens and Roots ; the 
Tongue, when it is ftripp'd of 
the Skin after it is boiled 
enough, may be ferved with 
the boiled Udder, and gar- 
nifhed with a few of the 
Herbs and Roots ; the reft 
muft be ferved in a {mall Difh 
or Plate. 


‘Fricaffee of Lamb. See the. 


Manner’ to. make it either 
White or Brown. 
_ Scotch Collops. See the 
Way. | 

Hare feweh, 
Way. aes 

Breaf. of Veal rages d, 
with fufhrooms, See” ihe 
Sauce, to be ferved all i in one. 


Di 


See. the 


Jifh. 
"Brace of Carp fewed, See, 
the. Receipt. 

Tench fiewed. See. the Re- 
ceipt for ftewing Carp, 

Turbot boiled; this is a grand 
Difh, and ought to have fry’d 
 onders; or’ Plaife with it, 
or, fry’d Smelts or Gudgeons 
about it, if they can be had, 
and a Sauce poured over them 
of Sakae Shrimps, and, An- 
chovies ; ox, if Shrimps can’t 
be had, fome Oyfters may 
fupply their Place, or elfe 
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Mufhrooms, garnifhied, with 


Slices of Lemon. or Orange, 
with red Beet Roots boiled ; 
and have a good, Quantity 


of Sauce in China Bafons or 


Silver. Cups. See the Re- 
ceipt. 
Soles fiewed. Thefe are 


ftewed like Carp ; ferve them 


garnifhed with Lemon fliced, 
red Beet Roots. fliced, and fry’ d 


Bread cut in Pieces as long as 
one’s Finger. 

Cod boiled, or Cod’s Head, 
to be ferved to. the Table 
like a ‘Turbot, with a Furve- 
ture of fry’d Fifh, and Oyfters, 
and Mufhrooms. 
Receipt. 


Flounders and Plaife. Boil. 
the Flounders in Salt and 
Water, over a vick Fire, 


and fry the Plaifé with hot 


Lard, or. good Dripping 5 


letting the ‘Liquor. in ‘your 


Pan be.very hot before you - 


put in your Fifh, and let your 


Fith be firk well dry’d and 


flour’d ; keep a quick Fire 
to your Fifh, “and when they 
have drained in a Cullender 


- before the Fire, Bae them 


handfomely ‘in a Dith, and 
pour oyer, them.a Sauce of 
Butter, Shrimps, Anchovies, 
Oyfters, or fuch like ;, and 
the fame Sauce in a Bafon, 
garnifhed with Lemon, or 
Orange fliced, and red Beet 
Roots; but fee the Re- 
ceipt. 


Thorntack or Scate. This 


[z : Fifh 


See the 


Sn Se ee re ee x. . 
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Fith is to be boiled, and ferved 
with Anchovies and Butter, 
with fome Shrimps or Oy- 
{ters in the Sauce, if they can 
be had, or elfe Mufhrooms ; 
as you may fee in the Sauce 
for Fifh. 

Chub fered. This is a 
River Fifh, like a Carp, and 
fhould be ftewed like a Carp 
or Tench, and eats as. well 
as either. 

Puddings, there are feveral 
Sorts, (fee the Receipts) as 


well as Pies for this Month. 


Boiled Puddings of all Sorts 
are for the firlt Courfe ; but 
minced Pies, Tanfies, Mar- 
row Puddings, Orange Cakes, 
Lemon ditto, Almond ditto, 
and all other baked fweet 
Things, are for the fecond 
Courfe. 

- Pancakes ought always to 
come with the firft Courfe, 
and Fritters, See the Re- 
ceipt. 

Chrifimas or Minced Pies 
are generally brought in with 
the firft caste. See the Re- 
ceipt. 


Peafe Soup. See the Re- 
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ceipt ; to be ferved with 2 
French Roll in the Middle, 
and garnifhed about the Edges 
of the Dith with little Spots 
of Spinage. 

Gravy Soup. See the Re- 
ceipt. Serve this with a 
French. Roll in the Middle, 
ora Pullet in the Room of 
the Roll, and garnifh with 
fome Spots of Spinage round 
the Edges of the Difh, or 
elfe Gratings of Crufts cf. 
Bread. 

Herb Soup. See the Re- 
ceIpt.. — 

Filo Soup.. 
ceipt. | 

Eggs dreffed, in 
Sorts of Amlets. 
Receipt. 

Broiled or Boiled W, ities 
may be ferved as a firft — 
Courfe, with Oyfter or Shrimp 


See the Re- | 


fee A 
See the 


Sauce. See the Receipt. | 
Scotch Collops. See the Re- — 
ceipt. 3 


Boiled Squab Pigeons, if you 
can get them, make a dear - 
Difh, but very elegant, with 
Bacon, Herbs and Roots. 
See the Receipt. 2 


The Herbs for boiling in Fanuary. 


Spinage, Savoys, Cabbages, Sprouts of Cabbages, Coleworts, | 


Brocoli. 


Roots for boiling in Faxuary. 


Red Beets, Carrots, Onions, Turnips, Parfnips, Hoje [Ps 


Potatoes. 


- Herbs 


of Fare. 
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Herbs, Gc. for the Pot. 


Pe Leeks, White-beet Chards, or White-beet Leaves, Thyme, Wine 
ter-Savory, Sage, Parfley, Sallery, Endive. 


Difhes for the Second COURSE. 


A Piece of Beef roafted, with 
Horfe-radifh {craped about 
the Edges of the Difh, and 
Pickles. 

A Fore-Quarter of Lamb 
roafed, to be garnifhed with 
red Beet Roots fliced, or Le- 
mon, or Orange; a Sallad j in 
another Dith or Plate. 

Shoulder of Mution roafted, 
with a Farce of Oyfters, or 
©Oyfter Sauce ; ftrip off the 
Skin when it is near enough, 


and powder it with beaten 


Spice, fome Powder of {weet 
Herbs, and grated Crufts of 
Bread. See more in the Re- 
ceipt, but ferve it with Slices 


of Lemon or Orange ; but ~ 


this is properly to be ferved 
as a fecond Difh, where a 
Buttock of Beef, or fome 
other large Dith, boiled, has 
been :firft brought. to the 
Table, and where there is a 
good many Company unex- 
pectedly come in, and Fowls 
cannot be had, or have not 
been killed a Day before- 
hand ; for Fowls are tough, 
tho’ never fo young, if they 
are dreffed the fame Day they 
are killed. 

Fillet of Veal fiuffed and 
roafied; to be garnifhed with 
fliced Lemon, and ferved with 


fome Butter melted, in a Chi- 
na Bafon. 

Goofe roafted,. ferved with a: 
little Claret poured through 
the Body into the Difh, and. 
Apple Sauce on a Plate. 

Turkey roafted, with a Pud- 
ding in the Crop, and Gravy 
Sauce, garnifhed. with Slices 
of Lemon, or pickled red Beets 
Roots. See the Receipt. 

Hare roafied, with a Pud- 
ding in its Belly, to be ferved’ 
with Gravy Sauce in the Dith,. 
and garnifhed with Lemon or 
Orange fliced; have fome 
Claret or Venifon Sauce, in 
a China Bafon. See the Re- 
ceipt. 

Capons roafled, with Saufa- 
ges, and Gravy Sauce in the 
Difh, garnifhed with Lemon 
fliced. 

Pullets, with Eggs. To be 
ferved with Gravy Sauce in 
the Dih, and hard Eggs, 
chopp’d and butter’d in a 
Plate. 

Partridges, three or four in 
a Difh, with Gravy, garnifhed 
with fliced Lemon, and fome 
Pap Sauce in a Plate. See 
the Receipt. 

Woodcocks, three or four in 
a Difh, upon fmall Toafts of 
Bread, fome Gravy in a China ~ 

I 3 Bafon, 


go 
Bafon, the Garnifh fliced Le- 
mon. 

Wild Ducks, or Widgeons, 
or Eaflerlings, two or three 
in a Difh, roafted with Sea- 
foning in their Bellies, and 
ferved with Gravy and Cla- 
ret in-the Difh, and garnifhed 
with Slices of Lemon; have 
fome butter Onions on a 
Plate. 

eat, three or four to be 
ferved as the Wild Ducks. 

A Wild Duck with fix 
Snipes, or a Dozen of Larks. 

Fowl of Sturgeon pickled. 

Neck, Loin, or Breafi of 
Veal, roafted and garnifhed 
with fliced Lemon. 

Chine of Mutton roafted, 


with Gravy in the Difh, and 


earnifhed with Lemon fliced ; 
bring a Plate of Pickles with 
this to the Table. 

Chickens roafied, with Af- 
paragus ; the Afparagus to be 
ferved in a Dith by themfelves, 
with plain Butter over them 
and the Chickens garnifhed 
with Lemon fliced, and Gravy 
in the Difh. 

Loin of Mutton and Oyfter 
Sauce, to be ferved in the 
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ons on a Plate, or Pickles. 

Pig roafied; to be ferved 
with Gravy in the Difh, or 
white Wine, Water and Salt 
warmed for the Sauce; and 
the Pig, having its Head firit 
cut off, muft be divided only. 
Currant Sauce is not in Fa- 
fhion = - 

Lamb pe and other Pies 
of the like Nature. 

Calf’s Head roa fed. See 
the Receipt. 

Hog’s Head roafied. "To be 
ferved with a little warm 
Claret and Water in the 
Difh, and Apple Sauce in a 
Pine 


A Bill 
fame Difh, with butter’d Oni- 


Hog’s Harflet reafied, with — 


Spices and {weet Herbs, to be’ 
ferved with Claret and Water 


in the Difh, and Apple Sauce — 


in a Plate. 


Calf’s Pie roafied, To } 


be ferved with Gravy Sauce 
and Butter, with a little Le- 
mon {qveezed into it. 
Hind-Loin of Pork roafted, to 
be ferved with Claret and Wa- 


ter in the Difh, and Apple 


Sauce i in a Plate. 
Fat butter’d Apple Pie. 


Tuter-meffes, or odd Difhes for fnall Families, now in 
Season. 


Pig’s Pettitoes boiled, the 
Feet flit, and the other Parts 
belonging minced, and ferved 
with Butter melted, and a 
little Vinegar and Lemon 
Juice. 


Gravy, 


Calf’s Liver roafted, and — 


ftuffed with the fame Mix- 
ture as we put in the Belly 
of a Hare; to be ferved with - 
and garnifhed with 

fliced 


t 
OT aa I ee is 


of Fare. 


fliced Lemon, or red Beet 
Roots. 

Ox’s Heart ate with the 
fame Pudding in it as in the 
Hare’s Belly ; roaft this either 
larded with fat Bacon, or co- 
ver’d with Veal Caul ; ferve 
it with Gravy Sauce as you 
do a Hare, and garnifh with 
fliced Lemon. 

Fricaffee of Tripe, white. 
See the Receipt. 

Fricaffee of Tripe, brown. 
See the Receipt. 

Fryd Tripe, in Batter made 
of Flour, Water, and a little 
Salt; ferve it with Butter and 
Muftard. 

- Fricaffee of young tame Rab- 
oti, either with white or 
brown Sauce; to be ferved 
with Garnith of fliced Lemon 
and fry’d Parfley. 

Hog’s Liver, Crow and 
Sweetbread fr yd, with Pepper, 
Salt, and red Sage cut {mall ; 
to be ferved with Butter oa 
Muftard, and garnifhed with 
fry’d Parfley, and fliced Le- 
mon. 

Veal minced. 'To be ferved 
on fry’d or toafted Sippets of 
Bread, and garnifhed with 
Lemon. 

‘ Hajbes of Mutton, Lamb, 
Veal, or Beef, in various 
Ways. See the Receipts; to 
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be ferved with Pickles for 


Garnifh. 

Calf’s Liver and Bacon 
fryd. To be ferved: with 
fome Gravy and Butter, and a 


little Orange or Lemon Juice, - 


and garnifhed with fliced Le- 
mon. 


Sweetbreads and Kidneys 


fryd, either of Mutton or 


Beef, with Mufhrooms, and 
ferved with a brown Ragout 
Sauce, garnifhed with try’d 
Parfley and Slices of Lemon. 

Veal Sweetbreads ragood. 


To be garnifhed with fliced 


Lemon. 


Salmagundi is made of 


“minced Veal or Lamb, or 


Chicken, or Turkey, cut-very 
{mall, with fome ‘Lemon- 
peel chopp’d, fome Apples 
chopp’d, and fome Onions, 
where it is liked; heap this 
in a Plate, and ferve it with 
Anchovies, Caper s, and Olives. 
This is generally eaten with 
Oil, Vinegar, and Muttard. 

Spinage fiew'd, and ferved 
on oe of Bread, with 
poached Eggs upon it, gar- 
nifhed with ficed I, a 

Collar'd Beef, to be ferved 
in Slices. 

Potted Beef, to be ferved in 
Slices. 

Tarts and Cheefecakes. 


UAfee eh SS 


Pears, Apples, Chefnuts, French Plumbs, Turkey Figs, 


unlefs you have Sweetmeats. 
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Of the Difbes for the Month of FEBRUARY. 
Firf Course. 


SOUPS of Gravy, of Fith, 
and of Herbs ; to be fer- 
ved with a French Roll in 
the middle for Fith, or Herb 
Soup, and a Wild Duck or 
Teal in the middle of the 
Gravy Soup. 

Hen Turkey boiled, with 
Oyfter Sauce, to be garnith- 
ed with Lemon fliced. 

Turbot boiled, with Shrimps 
and Oyfters, garnifhed with 
fliced Lemon. 

Beef Marrow-Bones, 
' black Hog’s Puddings. 

Marrow Pudding: 

Chine of Mutton, with Ca- 
per Sauce, 


and 


Stew’d Tench. See the Re-- 


ceipt for ftew'd Carp. 

Stew'd Carp, with Wine 
and. Gravy; to be garnifhed 
with fliced Lemon. 

Spring Pie. 

Eels fpitchcock'd, rolled in 
Crumbs of Bread, with fweet 
Herbs and Spices. 


Scotch Collops, with a Kid= 
ney of Veal, roafted and. | 
ferved with Forced - meat 
Balls, Slices of Bacon fry’d,. 
and garnifhed with Lemon 
fliced.. 

Pike or Fack roafied, with: 
a Pudding in the Belly, as. 
the Receipt dire@s, to be | 
garnifhed with fliced Lemon 
and fry’d Oyfters. 

Plaife and Flounders, fried: 
and boiled Whitings, with: 
Oyfter Sauce, garnifhed with: 
fliced Lemon, . a. 

Whitings broiled, and Pick- 
erels boiled, with Shrimp — 
Sauce, garnifhed with fliced: 
Lemon. 

_ God's Head, with Oyfter 
and Shrimp Sauce. 

Salt Fifo, and Eggs. or. 
Parinips. 3 | 

Ham of Pacon, with Chick- ! 
and Herbs,. fuch as: — 


ens 
Sprouts, Brocoli,. or  Lu-. 
pines. 


Second COURSE,. 


Scuab Pigeons roafied. 
Chickens roafted, with Afpa- 
ragus. | 

Parividges roafted, with 
Moonfhine, or Pap Sauce, 

arnifhed with Lemon. 

Quails roafied, 'To be fer- 
yed as the Partridges. 

Neat’s Tongue and Udder 


roafied, with Yenifon Sauce. 


Young Rabbets fricafeed,. 
garnifhed with fliced Lemon. — 
or Orange. 

Young Rabbets roafted, gar- 
nifhed with Lemon. 

Turkey, garnifhed with Le- 
mon. 

Trotters. ‘To. be ferved up: 
asa Tanfy, : 


RSet Fried 


of Fare. 
Fried Soles, with a Garnith 
of Lemon, 
. Lobfrers. 


Sturgeon. 
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Tarts and Cheefecakes. 


Pear Pie and Cream, 


Apple Pie, bot and byt~ 


tered. 


Of Difees in the Month of MARCH. 
Firp Course. 


‘ISH of all Sorts, boiled 


and fried in a Difh, to be. 


ferved with Lemon fliced, 
_and the Sauce in a Bafon. 

Soup, either of ~ Gravy, 
Herbs, or Fith. 

Ham and Chickens, or Pi- 
geons, . 

Pole of Ling, ferved with 
Butter and Muftard. 

Salt Fi and Eggs, or with 
Parfnips. The butter’d Eggs 
mutt be poured over the Fuith, 
and the Parfnips butter’d in a 
Plate. 

Neat’s Tongue and Udder, 
with Greens and Roots; the 
laft to be in a Plate with. But- 
ter, only a few by way of 
Garnifh about the Meat. 


Veal fewed, and ferved with 
a brown Sauce. 

Battalia Pie. 

Beef Marrow - Bones, and 
Hog’s Puddings, with Mar- 
row Puddings. 

Mullets boiled, with Shrimp 
or Oyfter Sauce, garnifhed 
with Lemon. 

Carp fiewed. 

Tench flewed. 


Tench boiled, with Oyfter or 


Shrimp Sauce, garnifhed with 
Lemon. ; 
Knuckle of Veal boiled, with 
Bacon and Greens. 
Ache-bone of Beef boiled, with 
Greens and Michaelmas Car= 
rots. 


Turbot. 


Difees fe the Second Course in this Month. 


Chickens roafted, with Af- 
paragus. 

Ducklings roafted, with Gra- 
vy Sauce, and garnifhed with 
Lemon. 

Puffs, made of Currants, 
Marrow, Yolks of hard Eggs, 
Apples thred fmall, Sugar and 
Spice, fried in Puff-patte. 


Ruffs and Reeves roafied. 
To be ferved with Gravy 
Sauce, garnifhed with Le- 
mon. 

Pike barbecu'd, with Shrimp 
or Oyfter Sauce. 

Skirret Pie, 

Pear Tarts, with Cream. 

Salmagundi. 
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Apples, Pears, China Oranges, Turkey Figs, dried Grapes, 
French Plumbs, Almonds and Raifins, Jellies, Shrewfbury — 


Cakes, &c. 


Provifions: forthe. Firff COURSE in APRI L. 


OK ACR BL 
Goofeberry Sauce. 
Carp fievrd, with Smelts 
fried about them. 
Tench boiled, ferved with 
Butter melted and Anchovies, 
with Shrimps. 


with 


Ham. and . Chickens, with 


Brocoli. | 

Pigeons. boiled, with Bacon 
and Spinage. 

Calf’s Head boiled, with 
Bacon and Spinage. 


Knuckle of Veal boiled, with 
Bacon and Spinage, or Bro- 


coli; the Brocoli to be laid in 
a Cullender Dith, 
Lumber Pie. 


Chine. of Veal, ferved with 
Spinage, and garnithed with — 
Lemon. 

Stew'd Beef, or Beef a-la- 
mode. 

Fricaffee of young Rabbets. 


Scotch Collops, as before, ~ 


garnifhed with Lemon. | 
Fricaffee of Chickens, either 
White or Brown, garnifhed. 
with Lemon. | : 
Beef boiled, with Greens and 
young Carrots. : iy 
| Leg of Lamb, with Spinage: 
ftew'd. | . 


Neck of Veal? boiled; with: 


Rice. 
Veal or Lamb Pie. 


For the Second’ Course in: this Month. 


Ducklings roafted, with Gra- 
vy Sauce or green Sauce, and 
garnifhed' with Lemon fliced. 

Green Geefe rogfied, with 
Gravy Sauce or green Sauce, 


and garnifhed, with Lemon 


fliced. 
Bytter'd Sea, Crabs. 
ferved in their Shells, 
Roaffed Lebjiers. 
Labjiers and Prawns. 
Cray Fifh. 
Lamb reafied, and Cucum- 


To be 


bers, or Kidney. Beans. But 
both the laft are very dear. 
Pickled Salmon. 
Pickled Herrings, 
Chickens and Afpavagus. OF 


the lat there are fome forced, 


but, for the moft Part, we | 
have natural Grafs. 3 
Marchpane, 
Marinated Fifa. 
Butter'd Apple Pie, hot. x 
Tarts, Checfecakes, and Cuf- 


tards. 
DESER Tug 
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. Nonpareil Apples, Pearmains, ‘Ruffet Pippins, Bonchretien 


Pears, &7e. 


Cherries may be had, and Rafpberries, at Mr. Witmil’s at 


Floxton, as Extraordinaties, 


Of the Provifions for the Month of MAY. 
Difbes for the frff Course. 


ZB OILED Beef, with Roots 
and Spinage, or Parfhips ; 
there may be fome Brocoli. 

Boiled Leg of Mutton, with 
Roots and Greens, each to 
be garnifhed with Carrots 
fliced. Sai 

Boiled Neck ‘of Veal, with 
‘Greens and Roots. 

Jowl of Salmon boiled, with 
fried Smelts, and ferved with 
“Anchovy Sauce, and garnifh’d 
‘with Lemon fliced. 

_ Chicken Pie. 

Calf’s Head, drefs’d in a 
grand Manner, . 

Chine of Mutton, garnithed 


with Capers. 

Roafted Fowls, ‘a-la-danbe, 
or forced. 

Roaffed or boiled Neat’s Tongue 
and Udder, with Brocoli, or 
Lupines ; and perhaps there 


‘may be fome Collyflowers, or 


young Cabbages. 

Breafi of Veal ragoc'd, gar- 
nifhed with Lemon. ; 

Mackarel, with Goofeberry 
Sauce. 

Stew'd Carp. 

Stew'd Tench. 

Boiled Puddings, to beferv'd 
‘with their/proper Sauce. 

Beans and Baton. 


Second CouRSE. 


‘Turkey Poults roafted; and 
you may lard them and ferve 
them with Moonfhine, or Pap 
Sauce. 

Peafe are now Rarities, 
ferve them hot with Butter or 
Gravy. 

Quails roafied, garnithed 
with Lemon. 

Prawns or Cray Fife, 

Collard Eels, 


Haunch of Venijon 
with 
Sorts, 

Leveret roafied, with Véni- 
fon Sauce. 

Fawn roafted, with Vinegar 
Sauce. 

Quarters of Kid reaped, with 
Venifon Sauce 

Currant Fritters, with gra- 
ted Loaf'Sugar over*them. 

Roafled 


‘roafied, 
its Sauces of feveral 
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Roafted Lobfters. Sauce or green Sauce. 
Young Ducks roafted, with — Afparagus upon Toafts. 
Gravy Sauce or green Sauce. Tarts, Cuftards, aud Cheefex 


Green Geefe, with Gravy cakes. 


Da. S EE aReaP: 
Apples, Strawberries, and fome Cherries. 


Of the Provifions for J U NE. 
Firfi Course. 


HY’ M and Chickens, with. Stew’d Soles, garnifhed with 
Cabbage or Collyflowers. Smelts fried, and fried Bread 
Marrow Puddings, and Sippets. 
Marrow Bones of Beef. Mackarél boiled. 
Haunch of Venifon, falted Beans and Bacon. e 
and boiled, with Collyflowers, Breaft of Veal ragood, g oad 


or Cabbage and Turnips. -nifhed with Lemon fliced. 
Shoulder of Mutton, and Kid- Trouts boiled, and ferved 

ney Beans. with Anchovy Sauce. 7 
Stew’'d Carp. Fowl of Salmon boiled, fer- 
SPew’d Tench. ved with Lobfter Sauce, gar- _ 
Lamb boiled, with Colly- nifhed with fried Smelts, Le- 

flowers or Cabbages. mon fliced, fried Sippets, and ~ i 


Roafied Pike, or Barbel, Horfe-radith {craped. 
with a Pudding inthe Belly; — Fricafee of Rabbets, or 
to be ferved with a Sauce Chickens. 
of Butter, Gravy and white Venifon Pafty. 
Wine, Anchovy and Shrimps. A Piece of Beef boiled, with 
Umble Pie. Collyflowers. 
Lamb Stones ragood, with Pig roa/fted. 
Sweetbreads, garnifhed with Pigeons boiled, with Bacongh ’ 
Lemon. Collyflowers, and young Car- 
Difo of Mullets boiled. rots, ferved in one Difh. 


Second COURSE. 


Pheafaut Poults, fervedwith there may be fome Moon-> 
Gravy Sauce. fhine, or Pap Sauce ; bo 

Turkey. Poults, ferved the may be garnifhed with 
fame as the Pheafants; and mon fliced, or fifted Rafpit 
ings 


of Fare. 


ings of Bread on the Edge of 
the Dith. 

Young Ducks roafed, with 
Sreen Sauce, or Gravy Sauce. 

 Haunch of Venifon roafted. 

See the Receipt: ; 

Lobfers. 

Prawns or Grayfifp. 


_Joung Rabbets roafted, gav- - 


nifhed with Lemon fliced. 

A Fowl of Sturgeon. 

Quails roafted; to be ferved 
as the Pheafants. 

Fried Soles; to be ferved 
with a Sauce of Butter, An- 
chovies, white Wine, Spice, 
‘Gravy and Shrimps. You 
may garnifhh with Lemon 
fliced, and Horfe - radith 
4eraped. 

‘Spitchcock Eels, ferved with 
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Anchovy Sauce, garnifhed 
with Lemon fliced. 

Collar'd Eels. 

Collar’d Pig. 

Creamts and Fellies of feveral 
CONS, BO paris. oy 

Leveret roafted, with Veni- 
fon Sauce. — 

Butter’d Crabs. 

Cuflards, 

Tarts and Chesfecakes. 

SyHabubs. — ; 

Peafe, either toffed up with 
Gravy or Butter. 

A Chine of Salmon, fried 
with Anchovy Sauce, gar. 
nifhed with Lemon. ; 

Skirrets boiled ; tobe ferved 
with Sack, Butter and Su- 
gar, and garnifhed with Le- 


mon, ; 


Pt ee he B.T ean, 
_ Cherries, Strawberries, Junetin Apples, Currants, Mufcu- 


line Apricots, Junetin Pears, fome early Figs, 


Of the Provifions for JULY. 


Firfi Cowr se. 


BR ES H Salmon boiled, with 
“Shrimp and Anchovy 
Sauce; to be ferved with a 
Garnifh of Lemon fliced, and 
Hiorfe-radith. — 
_ Trouts boiled, and ferved 
with butter’d Lobiters. 

Grand Sallad. 
_ Carp flewed, with fry’d 
Oytters and Sippets of Bread 
fry’d flack on the Carp, which 
fhould be fent in a Dith, with 
a Cup of plain Butter, 


@ 


Tench flew'd, and ferved as 
the Carp. 

Pike or Barbel roafted, with 
a Pudding ‘in the Belly, ferved 
with Gravy Sauce, and gar. 
nifhed with Lemon. © 

Ham and Chickens, with 
Collyfowers or Cabbages. 

Chine of Veal, fig, 

Pip. . 
Puddings boiled, of feveral 
Sorts. | | ee 


K Marrow-= 


a 


ee 


Marrow-Bones, and Hogs 
Puddings. 

Patty Royal, 

Pigeon Pie. 

Venifon Pafty. 

Fowls boiled, with Bacon 
and Colly flowers. 

Shoulder of Mutton falted 
and boiled, with Collyflow- 
ers, Cabbage, Kidney Beans, 
and Turnips. 

Scotch Collops. To be gar- 


The Houfe-keeper’s 


A Bill 
nifhed with Lemon. 

Pigeons boiled, with Bacon 
and Collyflowers, 9c. 

Calf’s Head boiled, with 
Bacon and Collyflowers, or 
Cabbage ; or made into a 
grand Difh. 

Beans and Bacon. 

Mackarel. 

Turbot boiled. See the fir 
Courfe for Fanuary. 


' Second COURSE. 


Young Wild Ducks, which 
are Flappers, roafted, . and 
ferved with Gravy and Cla- 


ret Sauce, and garnifhed with — 


Lemon. | 

Young Tame Ducks _roafied, 
and ferved as the Wild-Ducks, 
put fome butter’'d Onions 
yafhed on a Plate. Hits So8 

Partridges or Quails roafied, 
and ferved with Gravy in 
the Difh, and Moonfhine, or 
Pap Sauce, on a Plate. 

Shoulder of Venifon roafted, 
with Gravy Sauce in the 
Dith, and Claret Sauce. on a 
Plate. : 

Lobfters or Prawns, or Cray- 
fith, garnifhed with Fennel. 

Marinated Fifh. 

Collar’d Pig flic'd, and gar- 
nifhed with Lemon. 

Collard Eel in the Collar, 
garnifhed with Lemon. 


Potted Venifon in Slices, gare 


mifhed with Lemon or Na- 
fturtium Flowers. 
Collard Beef in Slices, gax- 


nifhed the fame as above. 
Potted Beef in Slices, gar- 
nifhed as before. Hi 
Hare roafted, to be fervec 
with Gravy Sauce in the 
Difh, and fome Claret Sauce 
on a Plate. ‘ 
Turkey Poults roafted, with — 
Gravy Sauce in the Difh, | 
and fome Pap Sauce on a 
Plate. te 
Pheafant Poults roafed, and 
ferved as the young Turkeys. 
Pigeons roafied. ‘To be 
ferved with Butter and Parf- 
ley, ee 
Peafe, either tofled up i 
Gravy or Butter, garnifhed 
with boiled Mint. | 
Rablets roafted, garnifhed 
with Lemon. ) ‘ 
Soufed Mackarel, garnifhed 
with Fennel. 
Tanfy, garnifhed with grated 
Loaf-Sugar, and Orange or 
Lemon. / 
Squab Tame Pigeons roaft- 
ed, and ferved with care 
anc — 


of Fare. Pocket-Book. 99 


and Butter, witha Garnifh of — Tarts, Cuftards in Cups, 
Lemon. — Cheefecakes and Jellies. 


B.S, BOR. OY. 


-Plumbs, fome early Grapes, Peaches, Apricots, Currants, 
Goofberries, Rafpberries, fome Strawberries, Cherries, Ap- 
ples and Pears, Pine Apples, and about the End fome 
Philberts. . 


The Provifions fr AUGUST. 
Firf Course, | : 
L2G of Pork falted, and —_Bifque of Fifh; that is, Fith 


boiled with Turnips, Car- 
rots, Cabbage, and Colly- 
flowers ; to be ferved with a 
Garnifh of every one, and 
the reft butter’d, and ferved 
in a {mall fingle Difh. 

Pig roafied. ‘Fo be ferved 
with a little white Wine, fome 
Salt, and a little Piece of 
Butter warmed together, and 
the Pig only brought to the 
Table with the Head flit 
through the Middle, and the 
Body chin’d down through 
the Middle, with the Sides 
laid by one another ; but the 
Brains muft be mafh’d, and 
mixed with the Sauce. 3 

Ham and Chickens, with 
Collyflower or Cabbage. 

Haunch of Venifon, {alted 
and boiled, with the aforefaid 
Furniture. 

Haunch of Venifon roafted. 
Fo be ferved with Gravy 
Sauce in the Difh, and Claret 
Sauce in a Plate, 


- Kenifon Pafty, 
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of feveral Sorts, fome boiled 
and fome fried, or boiled 
with arich Sauce of Butter, 
Gravy, Anchovies, white 
Wine, Spice, and Mufhrooms 
pickled, and Shrimps. The 
Sauce to be ferved in a Ba- 
fon, after a little has been 
poured over the Fith. 

Forced Fowsls, or Fowls a-~ 
la-daube ; to be ferved with 
fry’d Mufhrooms dipt in But- 
ter, and a rich Gravy Sauce, 
garnifhed with fry’d Skirrets, 
Oyiters, and Lemon fliced. 

Umble Pie. 

Pigeon Pie. 

Fricaffee of Chickens, 
Rabbets whole. 

Rabbets boiled, with but-: 
ter’d. Onions, 

Beef a-la-mode. 

Florentines. 

Beans and Bacon. 

Chine of Mutton, with ftew’d 
Cucumbers ; to be ferved in 
the fame Dith, 


Kz 


or 


Second 
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the Houfe-keeper’s 


Second COURSE. 


Pheafants’ and  Partridges 
roafied, as before. 
_ Marimated Fiyfh. 

Turkey Poults roafted, with 
Gravy Sauce, and garnifhed 
with Lemon. 

Lobfiers, either roafted or 
cold. 

Butter'ad Crebs,. 
Shells, or on Teoafts. 

Broil'd Pike, or Spitchcock 
Eel: 

Salmagundi. 

Calf’s Liver roafled, and 
finff'd; to be ferved with 
Gravy ‘Sauce, 

Pork Grifkins ; to be ferved 


in their 


Ox’s Heart fufed Pr 
Fore’d-meat, and roafted ; to be 
ferved with Gravy. 

Chickens roafted, with. Grad 
vy Sauce, 

Tanfey; to be ferved with: 
Lemon or Orange, and gra- 
ted over with Loaf-Sugar. 

Taris, Cuftards and Cheefe- 
cakes. 

Fellies of feveral Sorts. 

Creams of feveral Sorts, 

Collard Pig. a 

Collar'd Eel, 

Potted Venifon, in Slices. 

Potted Beef, in Slices. 

Collar'd Beef, in Slices. 


with Butter and Muftard. Peafe. 

sities DE S ECR T. 

Meee Plumbs, Pears, Figs, . Rafpberries, Peaches; | 
Agia Apples, Mulberries, Currants, Melons. | 


Provisions fir’ SEPTEMBER. 


x 
with Collyflowers, Cab- 
bage, Carrots, or ‘Turnips, 
zs you will; ferve the Beef 
alone, with a Garnith of any 
of: the foregoing Roots and 
Herbs, laid here and there 
about it, and the relt of them 
difpofed handfomely in a 
{mall Dith, with melted But- 
ter. 
Leg of Pork boiled, with the 
fame Furniture as mentioned 
for the Beef. Note, your 


ea . 


Firft Course. 
EEF falted and thoiled,. Pork-is the beft of the black | 


Breed;, and to be killed_at fix 1 


or feven Months old. 


Knuckle of Veal, boiled with, 


Bacon, and ferve it with. Cabs 


bage or Sprouts of Cabbages) 


in the fame Dith. 


Chine of Mutton, with few, : 


ed Cucumbers, garnifhed with 


Lemon; and, in a {mall Dif, © 


ferve at the fame ‘Time a 


Sallad_ of: Purflain, Cabbage 


Lettice, and Nafturtinm Flow=~ 


e5 with the Yolks of hard 
Eggs | 


« 


oe 
#* 


4 
va)" | 


of Fare. 


Eggs cut in Halves, on the ~ 
Edge of a Difh about the 
Sallad. 

Geefe roafted,: ie ferved 
with a little warm Claret, 
poured through their Bellies, 
in the fame Difh, and Apple 
Sauce on a Plate. ‘ 

Haunch of Venifon, falted 
and boiled, to be ferved with 
Collyflowers and Kidney- 
Beans, all in the fame Dith, 
with Cabbage, ‘Carrots, or 
other Herbs or Roots in a 
{mall Dith. | 

Pigeon Pie. 

Veal Pie. 

Squab Pie, or Devonfbire 
Pie, made with Mutton: or 
Beef Steaks, feafoned with 


Pepper and Salt, with fome 


Apples and Onions fhred in it. 
Pork Pie, with Potatoes ; 

the. Roots to be cut in Dice: 
Rabbets boiled, with Onions, 

mafh’d and butter’ "3 to be 


Second Cia: ipa, 


' Ducks roaffed; to be ferved 
with Gravy Sauce in the fame 
Difh, and butter’d . Onions 
math’d in a.Plate; the Ducks 
to be gamifhed with. fliced 
Lemon, or red Beet roots. 
fliced. 

Butter’d: Apple Pit, heaved 
hot. 

Partridges _roafted, with 
Gravy in the Dit, garnithed 
with- Lemon, and. Pap Sauce 
in @ Plate, 
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ferved in the fame Dith. 

Rabbets cut in Pieces, with 
fome fat Pork Steaks feafon’d. 
in: a: Pie. 

Venifon Pafty: 

Boiled Leg of Mutton, with: 
Turnips.. 

Lumber Pie. 

Beef Steak Pie, with 'Tur- 
nips cut in Dice, put.in with 
the Beef. 

Boiled Pigeons and Batea: 
with Cabbage, Collyflowers, 
and Roots. 

‘Calf’s Head in a_ grand. 
Dif. - 
Artichokes; to be ferved. 
with. the Leaves taken. of 
altogether, and the Chpke- 
taken thin off, the Heart:and. 
Head of the Leaves put.om 
again, with Butter melted ini®. 
China Cups. 

Scate or Tharnback, ferved: 
with Anchovy . Sauce. and. 


Shrimps. * 


Pheafants roafted, and: ferved: 

in the fame Manner as oe 

tridges. 

| Eels Spitchcoek, ferved. che 
Anchovy Sauce, and garnifh= 
ed with. Lemon or red Beet- - 
roots... : 
Soles fry’d; ferved with Aris 
chovy . and’ Shrimp Sauce,, 
garnifhed. with. Horfe.radifh. 
icraped, and Lemon. 


Lobjpers.. 
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Shoulder of Mutton roafted, 


or the Neck or the Breaft 


roafted, ferved with Gravy 


Sauce in the fame Dith, with. 


a Plate of Claret Sauce. 

Teal, or Widgeons roafted ; 
to be ferved as. the Ducks 
mentioned in this Month. 


Smelts fryd; to be ferved. 


with Anchovy and Shrimp 
Sauce, and garnifhed with 
fry’d Oyfters, or Lemon iliced, 
or Horfe-radifh grated. 


The Haufe-keeper’s 


A Bilt 

Fowl of Sturgeon. 

Pickled Salmon, garnifhed 
a Fennel: Leaves. 

Collard Beef, ferved in 

Slices. 

Collar’d Pig,. in Slices, -gar- 
nifhed with. Lemon,. 

Collard Eel, 
Cold Neat’s Tongue iced; 
ferved with: Butter.. 

Peaje. 


Tarts, Cheefecakes, Creams,. 
Jellies. 


1D: ed: eRe. UE, 


_ Philberts, Walnuts, Apples, Pears, Peaches, Ne&arins,. : 
Mulberries, Figs, Grapes, Morello Cherries, fome Currants, 
and fome of the fecond saat of Hastert and Melens. 


yy the rie aes for OCTOBER. - 
Firff Caurse. 


Ag UNECE of Doe Venifor, 


falted and boiled, with 


a Furniture of Cabbage, Col- 
lyflowers and Roots, to be 
ferved as others of Buck Ve-~- 
hifon: 

Hamm and Fouls toiled, with 
Roots and Greens. 

Bacon, or pickled Perk boiled, 
with Pigeons or Fowls; to 
be ferved. with Greens and 


‘Roots, like the Ham and 
Fowls. 
Ced’s ~ Head boiled, with 


Shrimps, Anchovies, and Oy- 
fter Sauce, and garnifhed with 
fry’'d Bread, fry’d Ovytters, 
Lene fliced, and Horfe- 


‘ 


~ 


radifh feraped. Havea Bae 
fon of the fame ‘Shane iby anes 
Dith. 

Pigeon Pie. 

Neat’s Tongue. and Udder 
roafted 5 Served with ‘Gravy 
in the Dih,. and Venifoa 
Sauce in a Plate; 

Lifque of Pigeons. 

Lumber Pie. 

Stew'd Carp or. Tench ; to 
be garnifhed with Eel nae | 
cock, and fliced Lemon or 
Horfe-radifh fcraped. 

Scotch Godlops, eonithed S 
with Lemon. 

Turkey and. Chine, ferved 
with Gravy in the Dih,. rad 

garnifhed — 


of Fare. 
garmifhed with red Beet-roots 
and Lemon fliced. 

Pork boiled and falted, with 
(Roots and Greens in the 
fame Dith, and a Peafe Pud- 
ding in another Dith. : 

_ Salted. Beef bailed, with 
‘Carrots, Cabbage, or Colly- 
flowers; to be ferved with a 
few Herbs and Roots fer 
Garnifh; but the Body of 
the Roots and Herbs to be 
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butter’'d in a Dish by the 
felves. 

Chine of Mutton roafted, 
with.Gravy Sauce in the fame 
Dith, .or Rew'd Cucumbers, 
and garnifhed with pickled 
Cucumbers, or other Pickles, 
or elfe a Plate of Pickles by 
xf. 

Geefe reaffed. 

Venijon Pafiy. 

Mutton Pie. 


Me 


Sgcoud COURSE. 


Wild Ducks roafied; to be 
ferved with Gravy and Cla- 
ret Sauce, and garnifhed with 
Lemon and red Beet-roots 

-fliced and pickled. Note, All 
Wild Fowl fhould be but little 
more than half reafted. 

Teal, Waidgeons, and LEaf- 
terlings, fhould be ferved as 
the Wild Ducks. 

Woodcocksroafied, and placed 
spon Toafts of Bread, with- 
g@ut taking out. their Guts, 
and with Gravy Sauce in. the 
Dith. 


.. Snipes may be roaaffed, and 
ferved with the fame Sauce 
as Woodcocks. 

| Larks roafied upon Skewers, 
gvith Slices of fat Bacon ; they 
wauft be fpitted upon the 
Skewers fide by fide, as 
Woodcocks fhould be, but 
the Larks muf have a thin 
Slice of fat Bacon between 
them. Serve them on the 
Skewers, fx on .a Skewer, 
with grated Crumbs.of ‘Bread, 


& 


either fried crifp,. or harden’d 
before the Fire, being batted 
with Batter or Lard, and. 
garnifhed with Lemon; but 
have fome good Gravy ina 
China Bafon by them. Some 
will put a Sage Leaf between 
the Legs of every Lark to 
roaft with them; it is very 
geod. Note, Some have Sil- 
ver Skewers; and <Larks are 
a good Garnifh’ for Wild 
Ducks. : 

Chine of Salmon, broiled or 
fried, with Anchovy and 
Shrimp Sauce, 

Antichokes, with melted 
Butter in China Cups. ' 

Artichoke Pie. 

Smelts fried, Served with 
Anchovy Sauce, and gar- 
nifhed with Lemon. nid 

Eels broiled, to. be ferved 
with Anchovy Sauce, .and 
garniihed with Lemon. . 

Partridges roafied, to tbe 
ferved with Gravy in a Dish, 


and flewd»Sallery, with a 


mar Gek sty 
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rich brown Gravy Sauce in a 


Plate, garnifhed with Lemon 


or Barberries. 
Pheafants roafied; to be 
ferved with Gravy Sauce in 
Pra) 


The Houfe-keeper’s 


a Dith, and Pap Sauce in a 
Plate. . 


Yarts, Cheefecakes, Jel- 
lies, and Creams of - all 
Sorts. 
| Seas tao 


Apples, Pears, Peaches, Nectarins, Plumbs, Mulberries, 
Grapes, fome Currants that have been covered, fome Wal- 


nuts and Figs. 


Provifions for NOVEMBER, 


Firf Course. 


B OILED Rabbets, ferved 
with mafh’d Onions but- 
ter’d, all in one Dihh. . 

Boiled Leg of Pork fasted, 
with: Turnips; the Pork to 
be ferved. with a Garnifh of 
fome of the Turnips. 

Boiled Leg of Mutton, with 
Greens and Roots, to be 
ferved as the former. 

Boiled Haunch of Doe Veni- 
fon, with. the Furniture’ of 
“Herbs and Roots, to be ferved 
as before. 

Boiled Fowls and Bacon, or 
pickled Pork, to be ferved 
with Collyflowers or Cab- 
bage, like Ham, and Herbs 
er Roots. 

Ham and Fouls boiled; with 


‘Greens and Roots, to be 
ferved) as in the former 
Month. 


Veal in Ragoo, to:be ferved 
with Mufhrooms in the brown 
Sauce, and garnifhed with 
Lemen. 

— Stew'd Carp or Tench, gar- 
nifhed with Lemon. 

Boiled Turkey, with. Bacon: 


and Greens, and Roots to be — 


ferved. 
Chine of Mutton, with Pic= 
kles ferved in a Plate by it. 


Venifon. Paffy, of Doe Ve-— 


nifon. 


Chine of Veal, ferved with ) 


Pickles on a Plate. 

Breaft of Mutton ragoo'd,. 
garnifhed with. Lemon or Bare 
berries. 


Ox’s Cheek, ftew'd or bak’d. 


Stew'd Beef, of any Pieces, | 


to be ferved:with the Broth 
and Sallery, Leeks, Turnips, 
Carrots, Sweet Herbs, Juice 


and Spices:; and you may, if - 


you will, put.intoafted Bread 
cut in Dice. 


Geefe roafted, to: be ferved. 


with Claret or. white: Wine 


poured through their. Bodies, — 
to draw their Gravy, and to.t) 


be ufeful in the Plate. 


A Bit 


Calf’s Head, with its Ap. — 


purtenances, as in the for- 

mer Month... 
Boiled Hen Turkey, with 

Oyfter Sauce, . | 


Second: 


of Fare. 


j 
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Second Co URSE, 


Smelis fried, to be ferved 
with Anchovy and Shrimp 
Sauce, and garnifhed with 
Lemon and Horfe -radith 
{craped. 

"Chine of Salman fried, with 
Sauceof Anchovy and Shrimps 
pour’d over the Difh. 

Potatoe Pie. 

Woodcocks roafted, and ferv'd 
as in the former. Month. 

Snipes and Larksm a Dith, 
with Gravy as dire€ted in the 
foregoing Menth. — 

Partridges roafied, and ferv'd 
with Gravy in. the Dith, «and 
Pap Sauce in a Plate. 


Pheafants roafied, to be 


FR U 


ferved as the Partridges a- 
bove. 

Turkey roafted, garnifhed. 
with. Lemon and red Beet- 
roots. § . 

Wild Ducks, Widgeons, or 
Teal, to be ferved with Gra- 


. vy and Claret in the Dish. 


Neat’s. Tongues, served in 
Slices. 
Collard. Beef, in Slices. 
Marinated Fifh, to be ferv’& 
with Lemon as a Garnih. 
Pear Pie, vath Cream. 
Hot Apple Pie, with Garnet, 
butter’d. 
Minced Pies. 
Tarts and Cheefecakes. 


? TS. 


pple Pears, and dried Fruits, fuch . as Freach Plambs; 
drie Grapes from Lifbon or Oporto, and fome Walnuts, with. 


oo ae 


| Boas for DECEMBER. 
Firf Course. 


HA M .aud Fowls, with 
Carrots, Cabbage, and 
Collyflowers. 
Buttock of Beef boiled, with 
Roots and Greens. 
_ Leg of Pork boiled, with 
Turnips, and ferved with 
Peafe Pudding. 
_ Sirloin of Beef roafted, and 
fetved with Collyflowers in a 
Dith by themfelves, the Beef 
— with . Horfe-radifh 


fcraped. 

Chine of Mutton. 

Haunch of Venifon boiled 
with Cabbage and Colly- 
flowers. 

Pigeons and Bacon bled, 
with Greens and Roots. 

Leg of Mutton boiled, witly 
Turnips and Greens. 

Leg of Lamb boiled, with. 
_Spinage, to be ferved with. 
‘the Loin fried. in Steals, ri 

ai 
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laid about the Dith; there 


muft be fome Gravy in a. 


Bafon. 

Chine of Pork and Turkey, 
ferved with Greens and Gra- 
vy, garnifhed with Lemon. 

Boiled Pullets, with Oytter 
Sauce. 

Roafied Tongues and Udder, 
ferved with Venifon Sauce. 

Rabiets boiled, with Onions. 

A Hare grigg’d, garnifhed 
with Lemon, or red Beet- 
roots. 

Calf’s Head, dreffed in a 
grand Manner ; with Cock’s 
Combs, Mufhrooms, Oyztters, 
and Forc’d-meat Balls, and 
garnifhed with Sanfages, and 


The Floufe-keeper’s 


Lemon or Orange. 

Cod’s Head boiled, with 
Shrimps and Oyfter Sauce, 
and garnifhed with Smelts or 
Gudgeons, and fried Oyfters, 
and Horfe-radith fcraped. 


Steurd Carp or Tench, gar— 


nifhed with Eels Spitchcock 
and Lemon, with Anchovy 
Sauce in a Bafon, 

Minced Pies. 

Srewed Soles, 

Lumber Pie. 

Veal Pie. 

Squab Pie. 

Soups, of Gravy or Peafey. 
or Plumb Pottage. 

Venifon Pafty. 


Second Course. 


_Rabbets roafted. 

Hare roafied, with a Pud- 
ding in the Belly ; to be ferv’d 
with Gravy in the Difh, and 

_ Venifon Sauce ina Bafon. 

Capons roafied, and ferved 
with Gravy, garnifhed with 
Saufages and Lemon. 

Turkey roafted, with Fore’d- 
meat in the Crop, and ferved 
with Gravy in the Difh, gar- 
nifhed with Lemon; there 
may be boiled Onions in a 
Plate, or Pap Sauce. 
 Pheafants roafred, with Gra- 
vy in the Difh, and Pap 
Sauce ona Plate. Note, One 
of the Pheafants may be 
Farded, garnifhed with Le- 
mon. 


Partridges roafied; to be 


them, garnifhed with Lemon... 
Te@ln 


ferved with Gravy Sauce) in 


the Difh, and garnifhed with 
Lemon ; you muft have fome 
Pap Sauce ferved with them 
on a Plate.. ; 

Woodcocks saded. snd fery’d 
on Toafts of Bread, garnifh’d 


_ with Lemon or Orange, with 


Gravy in a Bafon. 

Snipes roafied, to be erect 
with Gravy in a Dith, and 
garnifhed with Lemon. 

Laxks roafied on Skewers, 
with Slices of Bacon betweer 
them ; to be ferved en the 


Skewers, with dried Crumbs — 


of Bread under them, and 

Gravy Sauce in a Bafon. 
Wild Ducks roafled, to be 

ferved with Gravy under 


A Bir 


| 


t 


of Fare. 


Teal, Eafterlings, or Wia- 
geons roafted, to be ferved as 
Wild Ducks. 

Buftard roafled, to be ferv'd 
with Gravy in the Difh, and 
Pap Sauce on a Plate : the 
Garnifh is Lemon or red 
Beets, 

Sguab Pigeons roafied, gar- 
nifhed with Orange, and fome 
Butter and Parfley in a Bafon. 

Potted Lamprey. 

Potted Charrs. 

Fowl of Sturgeon. - . 


7 LPR 'U 
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Poticd Venifon. 

Lobfers. 

Tanfey, garnifhed with 


Orange. 

Pear Tart, with Cream. 

Fore-Quarter of Lamb roaft- 
ed, to be ferved with Mint 
thred {mall in a Saucer, with 
Vinegar and Sugar; the Lamb 
fhould be garnifhed with 
Orange, and there fhould be 
a Sallad ferved at the fame 
¢ime. 

Larts and Cheefecakes. 


Lore 


China Oranges, Chefnuts, Pomegranates, Pears, dried 


Grapes, Apples. 


NB. In this Mosth Brawn is in Seafon, and muft always 
be ferved either in the Collar or Slices, before the Dinner 


somes on the Table; 


to be eat with Muftard. 


Oyfters muft be opened and laid in their Shells i ina Difh, 


and ferved before: Dinner. 


It is to be obferved, that, in the Courfe of Dinners, the 


groffer Meats fhould always be fet firft'on the Table ; and 
there fhould never be two Difhes at a Dinner of the fame 
Sort of Meat, though they are diverfified by boiling one and 
Foafting the other, or baking it ; but make as much Variation 
as you can. 

All boiled Meats fhould be ferved firft, baked Meats next, 
and roafted laf, ~ 


DPINNER. 
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DINNER. Five in a‘Courfe. 


FIRST COURSE. 


Soup to be re- 
mov’d for Carp 
ftew'd. 


Tf Beans and 
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DIN NE &B. 
SECOND COURSE. 
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Partridges, or 
Roatted Capons. 


Ka two 
Pars ae eORES 


| Fried | 
Veal Sweet- Paities. 


breads, 


Rabbets, or 
Wild Ducks. 
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Ds: R- Roky &. 
FIRST COURSE: 


Soup, anda Re- 


move of Ham 
and Chickens. 


Fricaffee of A Bread 


Chickens. 


\ Pudding. . i 
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Pheafants 
Roatted. 


hy 3 


Rabbets. } } 1 


a wn 4 
Sa NR lag SA, 


Pear Pie, and 
Cream. 
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REGALIA for a Sideboard. 


Bly vastly RO eR Laub 2 | 


Neat’s Tongue, or 
Ham. fliced. 
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Salmagundi, or 
Prawns. 
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REGAL TIA for a Sideboard, 


Currants | f Sallad, or \\ j Peaches on 4 
‘or Cher-. }\\ a‘Melon. j} \\ Plumbs. — 


oofeberry Fool, 
or Rafpberry 
Cream. 
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REGALIA for a Sideboard. 


~ Potted Beef, or 
Collar’d Eel. 


— Pocket-Baoks 11S 


REGALIA. fer a Sideboard. 


2 


~ Potted Pigeons. 


ct a The: Houfe:keeper’s 
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Five Difhes. meme 
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' Soup removed, with 
Veal Cutlets, or 
Beans and Bacon, 


GET Beart OY + 


a es 


Chickens boiled, © 
and Collyflowers, 


a 
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SECOND COURSE, 
Five Dithes. 


Fowls or Phea- 
fants roafted. 


‘Fried 


Soles. 


Tarts or Cuflards, 
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S: U POPGEY RB 
+ Four Difhes and Plates. 


Wild Ducks, | 
Woodcocks,’ or 
roafied Chickens. 


i ff / ¢ : : Ve , r : 
fi Potted: Venifon, Yb ff Tarts, ior. = 
at esti 2 ¢\ Cheefecakes.. 
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ers or Crabs, 
drefs'd intheirShells 
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To be difpofed after Supper, of Four Dithes. 


Apricots and 
Plumbs. 
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Det ay MB ek. 


One Dith at a Service, with Fusniture. 


Seabeteerne a. { Greens and 
i &e | LE AY ~ Roots. 


SAUCES, SOUPS, &. 
SRA Ys OUP. 


rs) AK the Bones of a Rump of Beef, and a Piece of thee 
Neck, and boil it till you have all the Goodnefs out off 
it; then firain it off, and take a good Piece of Butrer, ardd 
put it ina Stew-pan and brown it, then put to it an Onionm 
flock with Cloves, fome Sallery, Endive, and Spinage then® 
tuke your Gravy, and put to it fome Fepper, Salt, and 
Cloves, and let it boil all together ; then put in Sippets of! 
Bread dricd by the Fire ; and you may putina Glefs of rede 
Wine. Serveicup with af vench Roll toaited in the middle. 

Ceconds 
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Second Service with Furniture. 


Fowls roafted, 
or Turkey. 


Tarte, or 
Cheefecakes. 


A Standing Sauce for a Kitchen. Take a Quart of Claret or 
white Wine, put it ina glazed Jar, with the Juice of two 

emons, five large Anchovies, fome Yamaica Pepper whole, 

ome fliced Ginger, fome Mace, a few Cloves, a little Le- 

non-peel, Horfe-radith fliced, fome {weet Herbs, fix Shallots, 

wo Spoonfuls of Capers, and their Liquor ; put all thefe in 

Linen Bag, and put it into the Wine, ftop it clofe, and fet 

he Veflel in a Kettle of hot Water for an Hour, and keep it 

1a warm Place. A Spoonful or two of this Liquor is good | 

n any Sauce, ; a 


| 


| M Firk 


4 
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Fir Service for three Dithes.. 


Fifty: boiled for a 
Remove, for Soup. 
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Scotch Collops. 


APRA ENG ae 


Sauce or Lear for a. Sweet. Pie.. Take fome white » 
Wine, a little Lemon-juice, or Verjuice, and fome Sugars 
boil it, then beat two Eggs, and mix them well together, 
then open your Pie, and pour itin. This may be ufed for 
Weal or Lamb Pics. ah 
So a Died DRS ON RCN oo RM ESP SOS Lee 
sauce E for Savoury Pies. Take fome Gravy, fome, Ans” 

chovy, a Bunch of fweet Herbs, and.an Onion, a little” 
Mufhroom Liquor; boil. it a httle, and thicken it with burnt 
Butter, then add a little Claret, open your Pie and put it im, 
"This ferves for Mutton, Lamb, Veal, or Beef Pies. 


SECOND! 
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SECOND SER YV.ICc #. 


Chickens, or 
young Ducks. 


‘Tarts, oF 3 } ; Afparagus,. 
Cheefecakes. yw or Peate. ° 


we Ye ery apres Sas ys any sabe Meat. Take an Anchovy, 
wath it very clean, and-put to it a Glafs of ted Wine, a 

Witte flrong Broth or Gravy, fome Nutmeg, one Shallot 

fliced, and the Juice of a Seville Orange ; ‘itew thefe to- 


gether a little, and pour it to ‘the Gravy that ‘runs from 
your! Meat. 


1 PARA GUS Soup. ‘Take ives or fix Pounds of lean 
Beef cut in Lumps, rolled in Flour,-then put it in your 
Stew-pan, with two or three Slices of fat Bacon at the Bot- 
tom; then put it over alow Fire, and cover it clofe, ftir- 
ring it now and then till the Gravy is drawn; then put in 
, M 2 two 
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Supper of two Difhes. 


Chickens roafted, or 
Scotch Collops. 


Tanfy, or Tarts. 


two Quarts of Water, and half a Pint of Ale. Cover it 

clofe, and let it ftew gently for an Hour, fome whole Pepper*’ 
and Salt to your Mind, then ftrain off the Liquor, and take 
off the Fat; then put in the Leaves of white Beets, fome 
Spinage, fome Cabbage Lettice, a little Mint, fome Sorrel, 

_and a little Sweet Marjoram powder’d ; let thefe boil up in 

your Liquor, thea put in the green Tops of Afparagus cut 
{mall, and let them boil till all is tender. Serve it hot, with 

a French Roll in the Middle. cima 


Note, Inftead of Afparagus, you may put in green Peafe. 
FRUITS 
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FR? Uae As, 
prokes if sofed after Supper in two Dithes or Plates. 


— 


? 
a 
or O make Gch, an a) ig Way. Take fome Neck Beef cut 
in thick Slices, then flour it well, and put it in a Sauce- 
“pan with a Slice of fat Bacon, an Onion’ fliced, fome Powder . 
tof ‘Sweet > Marjoram, and forme Pepper and Salt; cover: it 
“elole, and put it over a flow Fire, and ftir it three or four 
“times ; and whenthe G iravy is brown, ‘put fotne Water to it, 
“atireeil “together, and Jetsit boil about half an Hour; then 
cdtyain dt of, “and take the Fat off the Top, adding a little 
cream tiota This Gravy 1s fit for all res jibe ae 


My 8 ee 


} 
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Firft Serviée for two Difhes. 


Boil’d Beef, or 
boil’d Pork, &e. 


Flamborow 
Pudding. 


G RAVY for White Sauce. Take Part of a Knuckle of © 

Veal, or the worft Part of a Neck of Veal, boil about a 
Pound of this in a Quart of Water, an Onion, fome whole 
Pepper, fix Cloves, a little Salt, a Bunch of fweet Herbs, 
half a Nutmeg fliced ; let it boil an Hour, then ftrain it off, | 


and keep it for Ufe. 


Ak Cheap Gravy. Take a Glafs of Small Beer, a Glafs 

of Water, an Onion cut fmall, fome Pepper:and: Salt, 
and a little Lemon-peel grated, a Clove or two, a Spoon: 
fol of Mufhroom Liquor, or pickled Walnut. Liquor; put 
this in a Bafon, then take a Piece of Butter, and put it in 


a.Sauce-pan, then put 4t on the Fire and let it melt, thea 
2 dredge 


Sauces, fe, Pocket- Book. eT 


SECOND SERVICE, 


dredge in fome Flour, and ftir it well till the Froth finks, ad 
it will be brown ; put in fome fliced Onion, then put your 
Mixture to the brown Butter, and give it a boil up. 


G RAVY. Cut a Piece of Becf into thin Slices, and fry 

~ it brown in a Stew-pan, with two or three Onions, and 
two or three lean Slices of Bacon ; then pour to it a Ladle of 
ftrong Broth, rubbing the brown from the Pan very clean ; 
add to it morg ftrong Broth, Claret, white Wine, Anchovy, a 
Faggot of fweet Herbs; feafon it, and let it ew very well, 
Strain it off, and keep it for Ufe, 


2] On 
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2] Or, Put two Ounces of Bacon into a Frying-pan, puti 
in a Pound of lean Beef cut in Slices, fry it a little, then putt 
in one Pint of Claret, and another of Water, one Anchovy, 
' anda Sprig of {weet Herbs.; fry this a Quarter of an Hour,’ 
then put out the Gravy, and fry Gt till itis “all-out ; thenn 
ftrain it, and it is fit for Uke. ae ee hes = ae 
3] Or, Take alean Piece of Beef, one quarter roafted andi 
cut in Pieces, pnt it into a ‘Stew-pan, with half a Pint off 
_ ftrong Broth, and a Pint of Claret, cover it up clofe; andd 
ftew it an Hour, often tarningdt; feafon it with Pepper anda 
Salt, then ftrain it off, and put it into a Stone Bottle ; anda 
when you ufe it, warm the Bottle. sHh 


A Gravy for a Pafly.. Break the Bones .of the Meat’ tox 

‘ mafh,.then put them into a Pan, with a Pint of Claret,t 

a Quart of Water, a little whele Pepper, Mace and Salt 5 

brew into it eight Ounces of pure {weet Butter, then ftrain it,t 

and pour it into the Patty when both are hot. ‘This Gravy iss 
‘enough for fourteen Pounds of Flour. Leo 


$ 


. P LUMB Pottage. Take a Leg of Beef, and four Gallons) 
of Water, boul it‘till the Beef-as tender, then ftrain it off,! 
and put the Liquor inthe Pot again; then put a Pound of} 
_ Prunes, a quarter of an Ounce of Cloves, half an Ounce off 
Mace, and two Nutmegs beat and put ina Bag; let it boib 
half an Hour, then put-in five Pounds of Currants, and threes 
. Pounds of Raifins, and fet it boil half an Hour longer; ‘thens 
"put ina Quart of Strong Beer, and let it boil up ; then take: 
~ Gt off, and put in two Pounds of Sugar, a little Salt, a Quart: 
of Claret, a Pint of Sack, and the Juice of two'Lemons; 
~putit into an Earthen Pan, and keep it-for Ufe, Serve it hot) 
in Proportions as you want it. Sean ne a 


2}'Or, Take two Gallons of ftrong Broth, ‘put to iti 
© 4wo Peunds of Currants, a Pound of Raifins of ‘the Sun, 
-half'an Ounce of fweet Spice, half a Pound of ‘Sugar, a 
» Ovarter of a Pint of Claret, as much Sack, the Juice ‘of 
.itwo Oranges.and. two Lemons ; thicken it with a' Quarter of a: 
* Pound of Rice-flour,. or Rafpings of Bread, with.a:Pound of 


_Erunes. a 
| A Caudle 
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Caudle for fweet Pies. "Take Sack and white Wine, alike 

in Quantity, and a little Verjuice and Sugar ; boil it and 
brew it with two or three Eggs, as buttered Ale. When the 
Pies are baked, pour it into your Pies at the Funnel, and 
fhake it together. ° 


Lear for favoury Pies, ‘Take Claret Gravy, Oyfter Li- 

_ quor, two or three Anchovies, a Faggot of {weet Herbs 

and an Onion; boil it up, and thicken it with brown Butter, 
then pour it into the favoury Pies when called for. 


| Be 3 Lear for Fif Pies. Take Claret, white Wine and Vi- 
—negar, Oyfter Liquor, Anchovies and drawn Butter ; 
when the Pies are baked, pour it in at the Funnel. 


A tear for Pafties, Seafon the Bones of the Meat, then 
~ make your Paity, and cover them with Water, and bake 

them with the Pafty ; when they are baked, ftrain the Liquor 

into the Pafty. ; | 


w 


SZ RONG Broth, "Take three Gallons of Water, and put 
_ therein a Leg and Shin of Beef, cut it into five or fix 
Pieces, boil it twelve Hours, now and then ftir it with a 
Stick, and cover it clofe; when it is boiled, ftrain it and cook 
it; let it ftand till it will jelly, then take the Fat from the 
Ag and the Drofs from the Bottom, and keep it for your 
iGe é A. 


2] Or, Take a Leg of Beef anda Knuckle of Veal, break 
the Bones to Pieces, put all in a Pot, with ten Quarts of Wa- 
ter, a Bunch of fweet Herbs, four Onions, a little whole 
Pepper and Mace; boil it till it comes to four Quarts, then 
firain it, and it is fit for Ufe. 


3] Or, Take four Pounds of lean Beef, cut it into thin 
Pieces, put it into a Stew-pan, and juft cover it with Water ;. 
let it boil an Hour, then fcum it, and it is boiled enough, 
Squeeze it betweea two Trenchers, | 
ig A Brows: 


® 
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A Brown Pottage Royal. Set a Gallon of ftrong Broth on 

the Fire, with two fhiver’d Palates, Cocks- combs, 
Lamb-ftones fliced, with favoury Balls, a Pint of Gravy, 
two Handfuls of Spinage and young Lettice minced ; boil 
thefe together with a Duck, the Leg and Wing Bones being 
broke and pulled out, and the Breaft flathed and browned 
‘in a Pan of Stuff; then put to it two French Rolls fliced and 
dried hard and brown; put the Pottage in a Difh, and the’ 
Duck in the middle ; lay about it a little Vermicelli boiled up 
in a little flrong Broth, favoury Balls, and Sweet-breads. 
Garnifh it. with fcalded Parfley, Turnips, Beet-roots, and 
Barberries. | 


ff Peafe Soup. Boil a Quart of good Seed Peafe,. tender 

and thick, ftrain and wath it through with a Pint of 
Milk; then put therein a Pint of ftrong Breth boiled with 
Balls, a little Spear-mint, and a dry’d French Roll; feafon 1 
with Pepper and Salt, cut a Turnip in Dice, fry it, and put 
ia. Clue : 3 


&y 3 : a 2.35% 


REEN Peofe- Soup. Wipe the Peafecod Shells, and_ 

{cald them, ftrain and pound them in a Mortar, with 
fcalded Parfley, young Onions, and a little Mint; then foke | 
a white French Roll; boil thefe together in clear Mutton Broth, » 
with a Faggot.of {weet Herbs; feafon it with Pepper, Salt, ” 
and Nutmeg, then ftrain it through a Cullender; pit the 
Pottage ina Difh, put in the middle your larded Veal, Chick- _ 
ens or Rabbets.. Garnifh it with {calded Parfley, Cabbage- 
lettice, anti the Peafe. 


Cray-ffo Soup. Cleanfe them, and boil them in Water, ‘ 

Salt, and Spice; pull off their Feet and Tails and fry 

them, break the reft of them in a Stone Mortar, feafon 
them with favoury Spice, and an Onion, hard Egg, grated 
Bread, and {weet Herbs boiled in a flrong Broth; ftrain it, , 
and put to it fcalded chopped Rarlley and Freach Rolls ; then. 
put them therein, with a few dryd Mufhrooms. Garmifh’ 
the Difh with fliced Lemon, and the Feet and Tail of a) 
Cray-fith. | | 
: T OF 


‘oni 


Sauces, &e,  Pocket-Book. 131 


burn: Batter. Puttwo Ounces of Butter 1 inté a Frying- 

pan over a little Fire; when it is melted, duft in a little 

Flour, and keep it firring till it is a little thick and brown; 

then thicken Sauce inftead of Eggs. 

Uy Soup. Take a little Gravy an eid Broth, oF each Ae 

fame Quantity, in all three Pints, a Sprig of {weet Herbs, 

a little whole Pepper and Salt; boil it half an Hour, then put 

in.a Loaf of French Bread, cut like Dice ; ftew a Fgwl in it 
tall it is boiled tender, and place it in the middle. 


z} Or, Take three Pints of ftrong Broth, fifty Balls of 
Forc'd-meat, a Handful of Spinage and Sorrel chopped, and 
a little Sale; let it ftew a little, then put in a Loaf of French 
Bread, cut like Dice, and toafted, and fix Ounces of Butter, 

Dols it up, and ferve it, 


g4vce for a Turkey. Take>a little Claret and flrong 

Broth, or Water, Anchovy, one Shallot, a little Pepper, 
Mace and Salt, and a Slice of Lemon; fet it to ftew a little; 
then firain it, and pour it through its Belly; ferve it with — 
Onion Sauce. Boil them in three or four Waters, then drain 
them dry, chop. them alittle broad, lay them round the Tar; 
key ; bitter them, and ferve them only with Gravy. 

The fame for a Capon, only add the Necks, and a ads 
Sprigs of {weet Herbs, ©... 


2] On, ‘Take’half’aPint of? Claret, as much ee Broth, 
an Onion, a little whole Pe; pper, an Anchovy, and a little 
Batter ; let it flew a Quarter OF 4 an Hour, and pour it through | 
the Body of the Turkey. Garnifh the Difh with Lemons and 
Orion, ; 


S4UCE for a Woadsock or Pheafant. "Take a little Claret 
and Water, one Shallot, a little whole Pepper, Mace, 
a little grated w hite Bread and Nutmeg; flice it 4 little thin, 
and put in a Piece of frefh Butter ; ferve it with Sippets and 
Lemon fliced, Roaft the Gots in them. The fame Way for 
Pheafants, with roafted Wild Fowl round them. Put the 
Fowl-fauce in the Dith with it. Put the Fheafant-fance by in 


A Plate, 
SAUCE 
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Ss A4UCE for Wild Foul. Take a little Claret and Water, 

one Shallot, a little whole Pepper, Mace.and Salt, a little 
of an Anchovy, a Slice of Lemon, and a few Sprigs of fweet 
Herbs ; let it flew half an Hour, then ftrain it off, and it is 
fit for roaft Mutton. Garnifh Fowls and Veal with Lemon 
fliced, Oranges quartered, and Slavers of Mutton with Pickle. 
You may ferve either of the‘e with Gravy Sauce, only adding 
Capers, or any fuch Pickles, 


2] Or, Cut it m Slices an Inch thick, lard it with Bacon 


as big as your Finger, and feafon as abovefaid; drain it well 
from the Gravy, and feafon it with Spice; then lay it in the 
Pot in Slices, with clarified Butter, and it is fit. 


5 AUCE for aGreen Goof. Take half a Pint of the Juice’ 


of Sorrel, half a Pint of white Wine, a little Nutmeg, a 
little grated white Bread, a very little Sugar; let it boil a 
little, then put in fome frefh Butter, and ferve it in the Difh 
with them. Being roafted, it muft not be too thick of 


Bread. 


2|-Or, Fill the Belly with Onion, a little frefh Butter. and 
Salt, and ierve them with Gravy. 


de reese geen nce 


Q4UCE for Fifh ond Fleh. Take a Pint of Water, and a 
‘” Pint of Claret, a few Sprigs of {weet Herbs, a little whole 
Pepper, Mace and Salt, two Slices of Lemon, a Shallot, and 


‘\ 


f 

, 4 a - . . * . ~~ 
two Anchovies; boil them an Hour, and then ftrain it off. 
Er 

i 

Horfe-racifh {craped, and boil it half away ; then beat it up 
thick with a Pound, or twelve Ounces of {weet Butter ; or 
you may make it all of flrong Broth. 


ee NEE IRE Erna mn 


‘" Wine and a Pint of Claret, a few Sprigs of fweet Herbs, 


a little whole Pepper and Mace, and three Slices of Lemon; 
let it ew a little, then put in a little Parfley and Spinage 
boilec green, and chopped a little ; then beat it up thick with 


€ 


fix Ounces of frefh Butter, and pour it over the Meat, and 


ferve it. Garnifh it with Lemon fliced, Barberries, Grapes, 
aad Geoicherries fealded, to their Sauce in their Seafon.” 


SAUCE 


will do for Fifh; but for Fleth you muft add a little | 


O4U CE for boiled Chickens or Lamb. 'Take a little white - 
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j4uc E for rodfied Venifon. Take a little Claret and 

Water, a Stick of Cinnamon, a Blade of Mace, and a 
little grated white Bread ; let it few with a little Butter and 
Sugar. Mix and ferve it in the Dith with it. Ms 


2] Or, Take half a Pint of Gravy, one Onion ftuck with 
Cloves, a Stick of Cinnamon, a little Claret or Anchovy ; 
let it boil a little, then thicken it with a little burnt Butter ; 
beat it well together, and ferve it in the Dihh. | 
aay ae pn a a eee 
PEA SE Pottage.’ Take a Quart of ftrong Broth, the 

Flour of half a Pint of Peafe, and an Ox’s Palate, all 
boiled tender, clarified and cut in Pieces ; feafon all with a 
little Pepper, Mace, and Salt; when it boils, put in a little 
Spear-mint and Sorrel a little chopped, four Balls of Fore’d- 
Meat greened, and a little white Bread, like Dice, toafted on 
@ Plate before the Fire; then put in four Ounces of frefh 
Butter, and tofsit up. Serve it with a Chicken boiled tender, 
and {fet it in the middle, | ; - 
TO make Solid Soup. "Take a Leg of Veal, or any other 
“young Meat; cut off all the Fat, and make Rrong Broth 
after the common Way ; put this into a wide Silver Baton, or 
a Stew-pan well tinned ; let it ftew gently over a {low Fire,’ 
till it is boiled away to one third of the Quantity ; then take 
it from the Fire, and fet it over Water that is kept conitanthy 
boiling, this being an even Heat, and not apt to burn to the 
Vefiel. In this Manner let it evaporate, ftirring it often, till 
it becomes, when cold, as hard a Subftance as Glue; then 
Jet it dry by a gentle Warmth, and keep it from Moifture. 

When you ule it, pour boiling Water upon it, It makes 
excellent Broth, either ftrong or {mall, according to the 
Quantity you put in. It will Keep good an Ea? India 
Voyage. 


&) | Diredions 
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Dire&ions for Drying, Salting, Collaring, Potting, and Pickling 
_Flef and Fifh after thé moft elegant Manner. 


a O dry a Leg of Mutton like Ham. Cut a Leg of Muttor 
like a Ham, then take two Ounces of Salt-petre. beat fine, 
and rub your Mutton all over, and let it lie till the next Day ; 
then make a Pickle of Bay-falt and Spring Water, and put 
your Mutton in, and let it Jie eight Days; then take it and 
hang it in a Chimney, where Wood is burnt, for three 
Weeks, then boil it till it is tender. The proper Time to de 
it -is in.cold Weather, left it fhould be tainted. 


7: O machinate Tongues. Blanch them, being boiledin Water 

and Salt, and put them in.a Pet or Barrel, and make.the 
Yickle of as much white Wine Vinegar as will fill it, boiled 
up with favoury Seafoning, Ginger, and a. Faggot of. fweet 
Herbs ; when it is cold put in the, Tongues, with fliced Le- 
mons, and cover it clofe with, a, Bladder and Leather, When 
you eat them, beat up fome of the Pickle with Oil, and gar- 
mith with fliced Lemon. 


#7; O falt Hams and Tongues. Take three or four Gallons of 
Water, and put to it two Ounces of Prunella‘Salt, four 
Pounds of White Salt, fonr Pounds of Bay Salt, a Quarter of | 
a Pound of Salt-petre, an Ounce.of Alum, and.a Pound of 
brown Sugar ; let it boil a Quarter-of an Hour, and‘{cum it 
well ; when it is cold, fever it from the Bottom into the Vel- 
fel you fteep it in. $ 

Let Hams lie in this Pickle four or five Weeks ; a Clod 
of Dutch Beef as long; Tongues a Fortnight ; Collared 
Beef eight or ten Days. Dry them ina Stove: or Wood. 
Chimney. 

2] Or, Take three or four Gallons of Water, and put ta. 
%t four Pounds of Bay Salt, eight Peunds.of White Salt, a, 
Pound of Petre-falt, a Quarter of a Pound of Salt-petre, 
two Ounces of Prunella salt, and eight Pounds of brown 
Sugar; let it boil a Quarter of an Hour, and {kim it well; 
when it is cald, pour it from the Bottom into the Veffel. 
, you keep it in; Jet the Hams lie in this Pickle four or five 
Weeks. 


TQ 
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7 O falt Hams of Bacon. Take a Peck of Bay Salt, and 
four Ounces of Rock Salt-petre double-refin'd, and five 
Pounds of brown Sugar ; put all thefe into as much Spring 
‘Water as will make the Pickle fo frong that it will bear an 
Egg; the Pickle muft not be boiled ; put in your Hams, and 
Jet them He in it three Weeks; then take them out of the 
Pickle, and dry them with a Cloth, and rub them over with 
_ freth Salt, and fend them to dry.. ‘Fhe Pickle will laf three 
Months. When you find it begin to decay, boil and {cum it, 
and ufe it again, putting in fome frefh Salt, 


meen 


TO make Brawn. When it is cut up-and boned, Jet it lie 

~ two Days and Nights in Water, fhifting it each Day into 
frefh Water ; when you come to roll it, dip it in warm Wa- 
ter, and falt it well ; then roll is up, and boil the lea Roll 
fix Hours, and the bigeeft nine. 


<a. a end 


s. O dry Neats Tongues. 'Take Bay Salt bruifed fmall, and a 
™ ‘little Salt-petre ; rub the Tongues with a Linen Cloth ; 
_ then put the Salt to. them, efpecially to the Roots, and as it 
-somes to Brine, ‘add. fome more when they are hard and iif, 
When they have taken Salta Night or two, roll them in 


Bran, and let them be dried. 


7’O falta Ham. Take a Hain of fixteén Pounds; rub it 
~ againft tke Fire with half a Pound of Sugar; then take 
two Pounds of Bay Salt, and two Ounces of Sali-petre, and 
‘dry it for your Ufe. 


‘70 make a Ham. Let your Ham be fat and good ; hang 
~ it up:twenty-four Hours ; then beat it with a Rolling- 
pin; rub in one Ounce of Salt-petre, and let it lie twenty~- 
four Hours; then make your Stew-pan very clean, then 
take an Ounce of Salt-petre, a Pound of coarfe Sugar, a 
uartéer of a. Pound of Bay Salt, three Handfuls of com- 
mon Salt; mix it well, and make it hot, but do not melt it; 
then rub it Well in, and turn. it-every Day, and-bafte it. with 
Ae N. 2. the. 
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the Brine; let it lie there three Weeks, and then fend it to be: 
dried.” . : ‘ 
oe ’ : i 


<7-O -make Weftphalia Ham. Cut a° Hind-Quarter of Pork 
“ like Ham ; cut all the foft Fat off; then rub it with half” 
a Pound of the coarfeft Sagar you can get; let it lie twenty- 
four Hours, then rabit with a Quarter of a Pint of Salt-petre, 
a Pint of Petre-falt, and a Quart of white Salt; let it lie 
three Weeks, and rub it now and then with fome white Salt. 
Dry it m a Chimney where you burn Wood or Turf. When 
you boil it, put ina Pint or a Quart of Oak Saw-duft; when 
eold, eat it with Muflard-or Vinegar. Serve it with Pigeons 
when it is hot, or with Spinage or Sprouts boiled and Jaid 
round it, or eight Chickens. If you would keep it long, let 
it lie a Month in Sale. | 
D UTCH Beef. Take a Piece of Buttock of Beef with- 
> _ out the Bone, falt it the fame Way as you do. a Ham; 
then hang it up till it is very dry ; boil it; when cold, it is 
vfually fliced thin, and eat with Bread and Butter. You may 
Jay Neats ‘Tongues in the Brine, after the Ham or Beef. Let 
them lie fourteen Days, then hang them up to dry, or falt 
them thus: Rob four Neats Tongues with four Ounces of 
~Salt-petre, a Pint of Petre-falt, a Quart of white Salt ; let 
them lie as aboye, turn them often in the Brine, then hang 
them up. to dry. 


ae ta a a a TE 


7°O Collar Beef. "Take a Flank of Beef, and take out the 

Griftles, and {kin off the Infide ; then take two Ounces 
of Salt-petre, three Ounces of Bay Salt, half a Pound of 
common Salt, a Quarter of a Pound of brown Sugar ; mix 
thefe all together, and rub. your Beef well, then put it ina 
Pan with a Quart of Spring Water for four Days, turning it 
once a Day ; then take your Beef out, and fee that your 
Fat and Lean lie equal ; then take fome Pepper, Cloves, a 
good deal of Pariley and Sweet Marjoram fhred {mall, and 
tome Bacon Fat cut very {mall ; mix thefe together, and ftrew 
‘It over the Infide of your Beef; then roll it hard in a Cloth, 
_and few it up, and tie it at both Ends ; then put it ina deep 


Pan 
4 
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Pan with the Pickle and a Pint of Water ;: you may add a. 
Pint of Claret or ftrorig Beer,. and muft put in an Onion fuck. 
with Cloves, and a Potind of Butter; then cover your Pan 
with a coarfe Pafte, and bake. it all Night; then take it hot,. 
and roll it harder, and tie it round with a Fillet clofe; then: 
‘put it to ftand on one End, and‘a Plate on the Top, and put: 
‘a Weight upon it, and let it fand till.itis cold; then take it: 
gut of the Cloth, and keep it dry.. 


2] Or, Lay your Flank of Beef into’ Ham Brine a: Foré 
hight, then take it out, arid dry it in a Cloth ; lay it.ona 
Board, take out all:the Leather and Skin, cut.it crofs and. 
crofs; feafon it.with favoury Spice, two Anchovies, and a 
Handful or two of Thyme, Parfley, Sweet Marjoram, Win-- 
ter favoury,. Onions, Fennel; ftrew it on the Meat, roll it in: 
a hard.Collar in a: Cloth, few. it clofe, tie it at both Ends,, 
and put it in,a Collar-pot,. with.a Pint of Claret, Cochineal,. 
and. two-Quarts of Pump Water. When it is cold, take it: 

out of the Cloth, and keep it dry. 


3}. Or, Take off the infide Skin from a thin Flank of 
Beef, then rub it with five. Ounces of Salt-petre.; then beat: 
half a Pint of Petre-falt, and a Pint of white Salt, and let it: 
lie three Days, turning it once a Day ;. then wipe it dry, and: 
- feafon it all-over. the Infide with three Quarters of. an Ounce. 
ef Cloves and Mace, an Ounce of Pepper, and a Nutmeg,. 
all beaten, a Handful of {weet Herbs, and two. Bay-leaves: 
fhred fine ;. then roll.it up as you do Brawn, and bind it very 
flat with twenty-four Yards of narrow. Tape ; then put it into» 
a Pot, cover it with Pump Water, .a little of its. own Brine. 
‘to falt the Water, and bake it very tender with Houfhold- 
bread; then take it out of the Liquor, bind: a Cloth very 
hard about it, and hang it up till cold; then :take of the. 
Cloth, and keep it ina dry Place. Eat it with Muftard or. 
‘Vinegar. 1f you fend it to Sea, adda Pint of Bay-falt, and 
Jet it lie fix or eight Days. Put no Herbs, but feafon it high. 
with Spice ; and. when 1t is cold, take. off the Strings, put it: 
into a Pot, cover it with clarified Beef: Suet, and it is: fit for 
Ufe. 

This Salt. and. Spice. is enongh for. fixteen Pounds of: 


‘Se 
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O Gollar Pig. ‘Take your Pig and cut off the Head, then 

cut the Body afunder, bone it, and cut it into two Col- 
lars ; then wafh it with Water, take fome Parfley, Sage, and 
Marjoram, fhred very fmall, with fome Salt, Pepper, and 
Nutmeg ; mix thefe together, and ftrew it on the Pig, then 
roll it up, tie it with a Fillet, and boil it in Water and Salt 
til] it is tender ; then take it up, and let it ftand till it is cool, 
then itrain out fome of the Liquor, and put in two Blades of 
Mace, fome Vinegar, Salt, a little white Wine, and three 
Bay-leaves ; give it a Boil up,. and when it is-cold put in your 
‘Pig, and keep it for Ufe. — 


2} Or, Skt your Pig down the Back, take out all the 
Bones, wafh out the Blood in three or four Waters, wipe it 
dry, feafon it with favoury Seafoning, Thyme, Parfley, and 
‘Salt ; then roll itin a hard Cellar in a Cloth, tie it up at 
both Ends, and boil it with the Bones in three Pints of Wa- 
‘ter, a Handful of Salt, a Quart of Vinegar, and a Faggot of 
{weet Herbs, whole Spice,. and a little. Ifing-glafs. When 
3t is boiled, take it off; and when cold, take it out of the 
Cloth, and keep it im this Pickle. 


FO Collar Veal. Bone a Brealt of Veal, wath and foak it 


in three or four Waters, dry it in a Cloth, feafon it with 
favoury Spice, fhred fweet Herbs, a Rafher of Bacon dipped 
in Batter of Eggs, and roll it up in a Collar-in a Cloth; boil 
‘at with Water and Salt, with half a Pint of ‘Vinegar. and 
whole Spice, and then {kim it clean. When it is boiled, 
keep it in this Pickle. 


a Pik Collar a Breaft of Veal, a Pig, or Eels. Bone the Pig, 
““ or Veal, then feafon it all over the Infide with Cloves, 


\ 


Mace and Salt, a Handful of fweet Herbs, as T hyme, Pen- | 


ny-royal and Parfley, fhred very fine, with a little Sage, to a 
Pig; then roll it up as you do Brawn, bind-it with narrow 
‘Pape very clofe, tie a Cloth round ‘it, and boil it very tender 
in Vinegar and Water, a like Quantity of each, with a little 
‘Cloves, Mace, Pepper and Salt, ali whole; make it boil, 
and then put in the Collars; and when boiled tender, take 
“them up, and let them lie till they are cold, and keep them ia 
the fame Pickle, 


10 
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47-0 Collar Eels. Scour your large Silver Eels with Salt, flit 
them down the Back, and take out all the Bones; then 
wath and dry them, and feafon them with favoury Spice, 
minced Parfley, Thyme, Sage, and Onion; and roll each in 
little Collars in a Cloth, and tie them clofe; then boil 
“them in Water and Salt, with the Heads and Bones, half a 
Pint of Vinegar, a Faggot of Herbs, fome Ginger, and a 
- Pennyworth of Ifing-glafls ; when they are tender, take them 
‘up, tie them clofe again, firain the Pickle, and keep the Eels 
in it. 
O Collar Pork. Bone a Breaft of Pork, feafon it with fa- 
voury Seafoning, a good Quantity of Thyme, Parfley, 
-and Sage ; then roll it ina hard Collar in a Cloth, tie it at 
both Ends, and boil it; and when it is cold, fteep it in the 
favouring Drink. | 


P OTTED Beef. Take about eight Pounds of a Leg of 
Mutton Piece of Beef, or Neck Beef, with two Ounces 

of beaten Salt-petre, and rub it well; then take two good 
Handfuls of common Salt, and rub it well; this done, lay 
it in a Pan, put a Quart of Pump-water to it, and let it lie 
three Days, turning it once a Day in the Pickle; then dry it, 
and feafon it with Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions ftuck with Cloves, with fome whole Famaica 
Pepper; then put it in your Pot to bake with the Pickle 
that the Beef lay in. You muft alfo put to it a Pound and 
a half of Butter, and cover your Pot over with coarfe Patte, 
and let it bake all Night with the great Bread ; then take 
it hot out of the Oven, take the Outfide of the Beef off, 
cut the Meat in very {mall Pieces, and pick all the Skin, 
-and Fat, and Sinews from it; then put the Liquor to cool, 
{kim the Fat from the Gravy, and when you have rubbed 
your Beef well with your Hands, clarify. the Fat that comes 
from the Liquor, and pour it into your Meat; then work it 
well with your Hands together till it is very fmall, butter 
the Infide of fome glazed Pans, and put down your Meat 
clofe in them; then take two Pounds of Butter clarified, 
and pour over it; them pepper it, and it will be fit to eat in 
three Days, 

: 4}.Or, 
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z] Or, Take a Buttock of Beef, or a Leg-of-mutton: 
Piece, cut it into thin Slices, feafon it with favoury Seafon-. 
ing, an Ounce of Sait-petre, and half a-Pint of Claret; then: 
take three or four Pounds of Beef Suet, lay it between every’ 
Laying of Beef, tie a Paper over it, and let it lie all Night s: 
bake it with fome Houfhold Bread, then take it out,, dry it: 

in a Cloth, and cut it crofs the Grain very clofe, and, if it 


is. not feafoned enough, feafon it more; then pour the Fat- 


clear from the Gravy, put it clofe. in.Pots, and then fet it in. 
the Oven.to fettle ; and when it is cold, cover it with Clarified. 
Butter. 


%] Or,.'Take three Pounds. of Beef, and put to it: one: 
Pound of Butter, half a Pint of old Beer, feafon it to your: 
‘Palate, and bake it three Hours ; when cold, take off the: 
Top, and in the Beating of the Beef itir in the Butter ; then. 
beat it again very well; and boil it over the Fire with a Pound 
_and a half of Butter ;, then put it into Pots, and fet it in the 
Oven ; after it is firft cool, let it fland half an Hour, ‘The 
proper Spices are Mace, Nutmeg, and Cleves. 


B EEF potted from an Ox-cheek. Wah and bone your 
4 Ox-cheek, and put it ina hot Oven, with the fame In- 
eredients you ufe for the above Receipt ; then take out the. 
Skin, the Fat, and the Palate; then ufe the Fleth as you 


\ 


would do thé other, and add té.a Pound of thé-Flefi two. 


Ounces of the Fat-that {wims upon the Liquor,. which.isoa 
very good Way. 3 


TO Pot Beef like Venifon.. Cut the Lean of a Buttock of 
Beef in Pieces of a Pound each, rub. eight Pounds with. 
four Ounces of beaten Salt-petre, half a.Pint of Petre-falt, 


and a Pint. of white Salt; turn it. once a Day, and let it lie 


three Days; then put itiinto a Pan, and cover it with Pump-. 
water and a little of its own Brine; then bake it with Honfe- 
hold-bread till itis as tender as a Chicken; after. which, 
drain it well from the Gravy, bruife it. well, and take ont: 
all the Skins and Sinews ; then pick it. as fmali as Duft, mix. 
in-an Ounce of Cloves and Mace, three Quarters of an 
Ounce of Pepper, and a Notimeg, all beaten. Make it 
yaoift,, mix all well together, then prefs it in a Pot very 

/ hard,. 
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hard, and cover it an Inch thick with clarified Beef Suet-on 


_ the Top. If you fend it to Sea, add more white Salt, and 
let it fland fix Days. 


6 O Pot Lampreys or. Eels. ‘Take your Lampreys or Eels, 

fkin, gut, and wafh them, and flit them down the Back ; 
take out the Bones, and cut them in Pieces to fit your Pot; 
then feafon them with Pepper, Salt, and Nutmeg, and put 
them in your Pot, with half a Pint of Vinegar. ‘They 
- muft be clofe covered, and bake half an Hour; and when 
__ done, pour off the Liquor, and cover them with clarified 
, Butter. —- 


O Pot Chars or Trouts. ‘Take your Fith, clean them well, 
and bene them; wafh them with Vinegar, cut off the 
Tails, Fins, and Heads; then feafon them with Pepper, Salt, 
Nutmeg, and a few Cloves; then put them clofe in a Pot, 
and bake them with a little Verjuice and fome Butter; let 
“them be covered clofe, and bake two Hours; then pour off 
the Liquor, and cover them with clarified Butter. is 


O Pot Pigeons. Your Pigeons being truffed and feafoned 

with favoury Spice, put them in a Pot, cover them with 
Butter, and bake them; then take them out and drain them, 
_-and when they are cold, cover them with clarified Butter. 
“The fame Way you may pot Fifh, only bone them when they 
are baked. 


2] Or, Cut off their Legs, feafon them high with Pepper 


and Salt, and bake them tender, with Butter enough to cover 


them when melted ; then drain them dry from the Gravy, 


and feafon them high with Pepper, Cloves and Salt, and put 
‘them in. 


7° Pot Tongues. Cut the Roots of two Tongues, rub 
them with four Ounces of Salt-petre, and half a Pint of 
-Petre-falt, and let them lie with a Pint of white Salt fix 
Days ; turn them often, and rub them with a Quarter of an 
Ounce of Pepper. Bake them tender in Pump- water, 
enough to cover them, with a little of their own Brine;_ 
when baked, blanch them, and rub them well with Pepper, 
. : Cloves, 
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Cloves, and Mace; then put them into a Pot, cover thent 
with clarified Butter, and fet them by. 


ATO Pickle Oyfers. Open large Oyfters, and fave the Li- 
quor; then wafh the Oyfters in Salt and Water, and put 
them in a Sauce-pan, and when their own Liguor is fettled, 
pour the clear Part of it to them; then put to it fome Blades 
of Mace, fome Slices of Nutmeg, with fuch a Quantity of 
whole Pepper as you judge convenient, and two or three Bay- 
leaves ; then boil them a little, add a Glafs of white Wine,. 
continuing them onthe Fire a Minute, and pour them into 
fome Panto cool; when they are quite cool, lay your Oy- 
fters,’ with their Spices, into a glazed Gallipot, pour the Li- 
quor over them, and tie them down wih a Piece of white- 
‘Paper. 
Note, As you ufe them, take them eut with a Spoon. 
They make a pretty Plate for Supper. 


__ 2] Or, Take a Quart of large Oyfters in the Full of the 
Moon, ‘boiled in their own Liquor for the Pickle ; and take 
this Liquor, a Pint of white Wine, fome Mace, Pepper,. 
and Salt ; boil and fkim it ; and when cold, put the Oyiters. 
and Liquor together, and cover them clofe with a wet. 
‘Bladder. 


i 3] Or, Take.a little white Wine, and white Wine Vine-. | 
‘82, with the Liquor of the Oyfters ; puta Quarter of a Pound: 
of Cloves, Mace and Pepper, all whole, a little Lemon-peel. 
and a Shalot ; put all in a Stew-pan ; with a little Salt; let: 
‘them fimmer, but not boil; then take it off, and, when cold,. 
put all ina Veffel, and ftep it-clofe that no Air gets in, and 
‘keep them in a clofe Place. / 


4] Or, Take new large Oyflers, heat them whole, and: 

leave the Liquor; then put the Oytters, firft cleaned. from the 
Gravel, into a Stew-pan; to three Quarts, put Spice as. 
above; then take up the Oyfters, and let the Liquor boil 2: 
little ; fkim it all clean, and, when cold, pat them up as 
above. Put no more Oyfters than their own Liquor will 
‘cover, and they will eat. well. . 
- §)] Or, Take the Oyfter Liquor, and: half as much Wa- 
‘ter, three or four Blades of Mace, a little whole Pepper, 
‘a Bit of Lemon-peel, and a little Salt ; fet this. over the 
Fire, 


Z 
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Fire, and let it beil; then put in a Spoonful of Vinegar, and 
as much white Wine as Oyfter Liquor; then wath the Oyfters 
and put them in; let them remain till enough, and keep 
them clofe ftopped. | 


O Pickle Ham. Take a little Ham of young Pork, lay 

“ it one Night in Salt, the next- Morning rub it well with 
two Pounds of Six-penny moift Sugar, and let. it lie twenty- 
- four Hours; then add. a Quarter of a Pound of common Sait. 

~ and Jet it lie three Weeks, turning it once every two Days. 
~ You may dry it in the Airin a sharp Wind, when it is dry 
Weather. 


£7°O Pickle Smelts. Your Smelts being gutted, lay them in 
“~ « Pan in Rows, and on them fliced Lemon, Ginger, Nut- 
meg, Mace, Pepper, Bay-leaves powder'd, and Salt; let the 
Pickle .be-red Wine Vinegar, bruifed Cochineal, and ‘Petre- 
falt. You may eat them with Lemon and Pickle, as you eat 
Anchovies. 


'O. Pickle. Pigeons. Take a Dozen of Pigeons, and bone 
“them; then take as much Pepper and Salt, and a little 
_ Nutmeg, as you think will feafon them; fhred a few fweet 

Herbs, with two or, three Pigeons amongit. them, and put 
them into your Pigeons ; then tie them up at both Ends, and 
boil-them with Salt and Water, and put a little Famaica Pep- 
per, a Race of Ginger, and a Bunch of {weet Herbs into 
your Water. when it. boils, and let them -boil. half an Hour ; 
then take them.up, and-fprinkle.a little Pepper and Salt upon 
- .them; then put, your. Broth, into, an- Earthen Pot to clear. 
and. cool, then-take off the. Scum, and put-the clear Liquor. 
into .a. clean, Veflel with a, little: Vinegars when the Pigeons 
and, Liquor are, cold, put;in-the Pigeons... Let your Water, 
- Salt-feafoning, andweet Herbs boil, before you putin your | 
Pigeons, 

2] Or, Bone them, feafon them well with Pepper, Salt, 
and, Nutmeg; and boil, them tender: in. Water and Vinegar, 
of each an equal. Quantity.; then. put in. a little whole Pep- 
per, Cloves and Mace; when boiled, take them up,. nel 
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when they and the Liquor are cold, put them into a Pot, and 
keep them in the fame Liquor. 


ICKLE for Sturgeon, Boil a Gallon of Water, well 
feafoned with Salt, fkim it well, and, when it is cold, 
put in a Quart of the beft Vinegar. 


TO Pickle Salmon, or fuch like Fifi. To four Quarts of 


Water, put one of Vinegar, a Handful of Salt, as much 
Fifh-herbs, the Rind of a Lemon, and’a little whole Pepper ; 
when it boils, put the Fifh on a. Fifh-plate, and boil it 
gently till it is enough; when cold, put it in an: Earthen 
Pan in the fame Pickle. You need not make it too flrong. 
of the Herbs; but vinegar and falt it, if you keep it 
long. ‘ 


PREP GLI LOSS LSS LSRRSS RE 
Jellies, Creams, Sylabubs, &e. 


PEIRCE: 


F O make Hart’s-born Felly. Take a Pound of Hart’s-horn,. 

two Ounces of Ivory Shavings, and fix Quarts of Spring- 
water ; boil it five or fix Hours to three Quarts; then put to 
it a Pint of the Juice of Lemons, feven Whites of Eggs well 
beaten, three Quarters of a Pound of double-refin’d Sugar, 
and a little Bit of Alum. __ | 


2] Or, Put half a Pound of-Hart’s-horn into an Earthen 
Pan, with two Quarts of Spring-water; cever it clofe, and 
fet it on the Fire all Night ; then itrain it into a clean Pipkin, 


| 
| 


and put to it a Pint of Rhenifh Wine, half a Pound of Sugar, | 


the Juice of three or four Lemons, three or four Blades of 
Mace, and the Whites of three or four Eggs; then let it 
fimmer over the Fire, and turn up the firtt Turning, until it 
be clear in the fimmering ; and take care that it does’ not 
curdle. 7 


3] Or, Put into ‘a Skillet four Quarts of Spring-water, 
fet it on the Fire, and put into it half a Pound of Hart’s-. 
horn; cover the Skillet, but not clofe, and have a care. 
hee hh that 


~/ 
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_ that at the firft Rifing it boil not over ; let it boil very fat, 
_, try it fometimes on a Plate, and when you find it a ftif Jelly, 
take it off the Fire, and let it ftand and fettle ; then pour it 
into a Bafon, and fhift it into feveral Things till it is clear ; 
_ then fet it on the Fire again with a Piece of Cinnamon, the 
_ Juice of three Lemons, and a Pound of double-refin’d Sugar ; 
— det it be ftirred well together till it is hot, and then ftrain it 
through Tiffany into a Gallipot. It will not keep above 
eight Days, and muift be fet in a clofe Place. 


=e 


2 HARTS-HO RN Felly with a Chicken. Scald the 
_ Chicken, and cut it in the middle; lay it in the Water 
still Night, and then put it into a Pipkin, or Silver Skillet, 
with four Quarts of clean Spring-water, four Ounces of 
-Hart’s-horn tied in Tiffany, and a little Salt; boil it very 
foftly, and keep fkimming it till it is reduced to three Pints ; 
then put in a little Mace and Cinnamon, and let it boil till ic_ 
_juft comes to the Quantity of three Pints all together; ther 
‘pour it into a narrow-mouth’d Pot, fkim off the ‘Top, and fet 
sit on the Fire again, with five or fix Ounces of fine Sugar, 
_ the Whites of three Eggs, the Juice of three Lemons, and 
_ three Spoonfuls of Rofe-water ; put in the Juice and Rofe- 
water a little before it is taken from the Fire. When the Eggs 
are hard, pafs it through a Jelly-bag, pouring it three or four 
tines before a Fire. 


‘ a rt 


(QAL F's Foot Jelly. Boil a Pair of Calf’s Feet in Wa- 
ter, with the Meat cut off the Bones, feafon it as the 
- Hart’s-horn Jellies; and when cold take the Feet from 


the Top, and the Drofs from the Bottom, and keep it for 
m Ufe. 3 


2} Or, Take a Pound of Jelly high-boiled, half a Pint of 
‘Rhenith, or white Wine, half a Pint of Water, and fix 
Ounces of fine Loaf Sugar; fet it on the Fire with the yel- 
low Rind of a Lemon, let it boil a little, and then cool it ; 
beat four Eggs, and the Juice of two Lemons, and put to it; . 
boil it a little, and then run it through a Bag, 
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Ribbon Felly is made with the colour’d Jellies hereafter 

mentioned ; firft run one of thefe Colours into a Glafs, | 
and when it is cold run another as cold as you can, then 
another; and thus you may do all the reft. 


2] Or, Put into fix Quarts of Water a Pound of Hart’s- 
horn, half a Pound of Ivory Shavings, and a Quarter of 
a Pound of Ifing glafs ; then put ma Quarter of an Ounce 
of Cloves and Mace whole, and tied in a Cloth; let it 
boil gently till it comes to three Quarts; then put in a Pint 
of Sherry, let it boil till it will jelly, but not too hard ; 
then clarify it with the Whites of Eggs, ftrain it off, and 
fweeten it to your Tafte; then run it through a Flannel ” 
Bag into your Glaffes. If it be not clear the firft time, 
run it over again two or three times. You may make 
fome red with Cochineal, yellow with Saffron, white with. 
Milk, green with Juice of Spinage, and blue with Syrup of 
Violets. ae 

To make Ribbon Jelly, you may run one Colour after 
another as faft as they harden. This is proper to garnifh 
other Jelly. 


O run Colours. Wave in your feveral {mall Pipkins ftrong 

Jellies, ready feafoned ; have alfo feveral Muflin Rags 
tied up clofe, one with bruifed Cochineal, another with Saf- 
fron, and another with Spinage-juice ; put your Rags into 
the feveral Pipkins, and, as you would have the Colour rife, 
fine them with the Whites of Eggs, and run them through 
feveral Bags. 


Blane Manger. Pour half a Pound of Hart’s-horn into 
~~ an Earthen Pipkin, with’ two Quarts of Spring-water ; 
then run the Jelly through a Napkin, pour to it half a Pound — 
of Jordan Almonds well beaten, and mix with it Orange- 
flower-water, a Pint of Milk or Cream, the Juice of two or 
three Lemons, and double-refin’d Sugar ; let it fimmer over 
‘the Fire, and take care left it burn; fhen drain it through a 
Sieve two or three times, put it in a Glafs, and colour it as 


you pleafe. : 
you p | Bs 
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O jelly Fifo. Cleanfe living Tench, draw and bo:l them 
in as much Water as will cover them, with a little Vine- | 
gar and Salt, five or fix Bay-leaves, large Mace, whole Cloves, 
and a Faggot of fweet Herbs ; when boiled, take out three. 
or four you intend to jelly, leave the reftin, put to them a | 
little Ifing-glafs fteeped .in fair Water, and boil it more. 
When it is a Jelly, beat the Whites of four Eggs, and mind 
that it curdles not; then fet it on the Fire again till it rifeth 
with a thick Scum, and flrain it through a Napkin, and tie it 
up again till it is clear; then lay the Fifh you intend to jelly 
in a Difh, and run the Jelly on them. | 
The fame Way may he done Cray-fifh, Prawns, or 
Carp. 


LEMON Jelly. Take five large Lemons, and fqueeze out 
| the Juice, and beat the Whites of fix Eggs very well ;. 
‘put to it twenty Spoonfuls of Spring-water, and ten Ounces 
of double-refin’d Sugar beaten and fifted ; mix all together, 
ftrain it through.a Jelly-bag, and fet it over a gentle Fire, 
with a Bit of Lemon-peel in it; ftir it all the while, and fkim 
it very clean ; and when it is as hot as you can bear your 
Finger in it, take it off, take out the Peel, and pour your 
Jellies into Glaffes. 


RoR UP. of Lemons. To a Pint of Lemon-juice put a 
Pound and a half of double-refin’d Sugar, boil it to a 
Syrup, and keep it in Bottles for Ufe. ¢ 


SXELLY of Currants... Get the fineft Currants you cany, 
'/ and fqueeze the Juice from them; to a Pint of Juice you. 
‘muft put a Pound of Sugar; then put the Syrup-juice and 
Sugar into your Preferving-pan, and let it boil till ic will be 
a Jelly; then put it into your Glaffes, and when it is cool get 
fome Writing-paper, and put it clofe dewn to your Jelly, and 
tie other Paper over it. ee 

Thus you may make Jelly of Apricots, Plumbs, Quinces,. 
Rafpberries, green Goofeberries, and Grapes, 


‘ 
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ELLY of white Currants. Take your Carrants when 
they are juft ripe, firip them from the Stalks into a Silver 


Skillet, and cover them with Spring-water ; that is, asians 


Pint of Water to a Pint of Currants. Set them upon a gentle 
Charcoal Fire, and let them ftew till the Currants are diffolved ; 
then let the clear Juice run from them through a Jelly-bag ; 
and to every Pound of that take a Pound of double-refin’d 
Sugar, wet it with fair Water, and boil it to a high Candy 5 
then put in your Currant-juice, and let it have one Poil ; then 
put in Juice of Lemon to your Tafte, and let it have a Heat, 
(but boil it no more after the Lemon is in) and then 


glafs it. 


O make Leach. Take a Quart of Cream and three: 
Ounces of Ifing-glafs, boil them together with two or’ 
three Blades of Mace, and a Stick or two of Cinnamon, till 
it will be flif Jelly when itis cold ; then feafon it with Sugar: 


-and Rofe water to your Tafte, ftrain it into a Difh, and whens 


it is cold eat it. . 


2] Or, Take half a Pound of Almonds blanched, beaéf 
fine, and ftrained with a Pint of Stroakings; then with ther 
Weight of three or four Shillings in Ifing-glafs, Mace, and! 
whole Cinnamon, boil it till it is thick enough ; then ftrain! 
it, being firft feafoned with Sugar, Rofe-water, Mutk, andi 
Amber. , 


O make Felly pale and clear. 'Take a Pair of Calf’s Feety, 
and a large Leg of Veal, but ufe only the Knuckle ;, 
break the Bones, take out the Marrow, and pick all thee 
Fat and black Strings out of the Feet ; foak the Flefh. im 
warm Water, fhift it out into cold, and change it often 3; 
Jay it in Water in the Afternoon, and begin to make youn 
Jelly next Morning, with two Pots of Spring-water, and 
one of white Wine; boil this apace, and {kim it very cleann 
when it jellies; then ftrain it into a Pot, and when it hass 
food a thort time, the Fat will rife that is in it, whichi 
take clean off; then put your Jelly into a Bafon, with thee 
Whites of eight Eggs, Shells and all, beat extremely well), 
fome Sugar, Cinnamon, Ginger, and a little Mace ; les 
your: 


le 
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your Spices be very good ; put Rofe-water and the Juice’ of. 
_ Lemon to your Tafie, and a little Salt in the firft Boiling. 
~ When it is clear, (if you think fit) put in Mufk and Amber,. 
and pafs it through your Jelly-bag before the Fire, twice or: 
thrice, as you fee Caufe, . 
Half.a Pound of Sugar, an Ounce. of Cinnamon, and 
half an Ounce of Ginger, to a Quart of Jelly. Let it: 
fland on the Fire two or three Hours after the Eggs and: 
Spice arein. ‘Take heed of jogging it, that the Scum be not 
broken. 

When you have a mind, put the Juice of Almonds to fome: 
of this, and it will mals it appear“white Jelly, of a very fine: 

"Tafte. PE? Ae é.g#? x = fe ; 
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MELLY of Appks. Take twenty Golden Pippias,. pared,, 
cut, and quartered, put them in a Pint and a half of: 
Spring-water, and boil them will they are tender; then put: - 
them in a Cullander,. let the Liquor. run from them, and to. 
a Pint of Liquor put a Yound of fine Sugar; then wet your 
Sugar and boil it, grate in a little Lemon or Orange-peel,. 
and put in your Liquor, and boil it till it is a Jelly ; you may 
-add a little Orange-Hower-water to it, if you will; then pour. 
the Jelly into your Ulaffes, and when it is-cold, paper it, and: ~ 
Keep it dry. 


CLEAR Pippin Felly. Take twelve or fourteen of the 
~~ beft Sort of Pippins, pare them, and fling them into cold, 
Water; then put them into a Skillet with a Quart of Run-- 
ning-water, fet them on the Fire, and let them boil as faft as. 
ean be, till the Liquor is half boiled away ; then take them. 
_ off, and ftrain the Juice through a Piece of itrong Elolland ;. 
then take a Pint of that Juice, put it in a Silver Skulet, and. 
“put toit a Pound of double-refin’d Sugar; then fet it on the: 
‘Fire, having one to blow it, that at may boil very faft, and. 
you be ready to take off the Scum as it rifes ; and when it has, 
boiled quick rather better than a Quarter of. an Hour, put in: 
four Spoonfuls of the Juice of Lemons, keeping it ftilb. 
boiling and fkimming ; try it fometimes in a Plate, and! 
when you find that it will jelly, take it.off, and put it up» 
in Glafies,. 
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YE LLY of Pippins with Slices, Take a Pint and a half 
of Water, and a Poundof Sugar; fet them on the Fire: 


to boil a Quarter of an Hour,. then fkim it very clean, and 


take it of ; then take three fair Pippins, or Pearmains, 


which fhould weigh half a Pound before they. are par’d or 


cord ; after paring, cut them in thin Slices, and the Wae 
ter and Sugar being Blood-warm, put them in, fet them 
together on the Fire, and make them boil as-faft as you 
can; then take half a Pint of Pippin-water made. feething 
hot, and put it to the reft, adding to it the Juice of a Le- 
mon and Orange made warm ; make it boil as faft as pof- 
fible; then try it in a Spoon, and when it will jelly, 
glafs it. . 


we O make Felly of Quinces very white. Pare. your worfer 
Quinces, and cut them to Pieces, Cores and all; boil 


them in fair Water till they are foft, then f{cald the Quinces 
you mean to flice for Preferving, and make your Syrup 
thus: Three Pounds of Sugar to three Quarts of Water ; 
‘clarify the Sugar, and when it is cléar, put in three Pints of 


4 


the Jelly, let it boil a little, and then put in four Pounds - 
} p 


of fliced Quinces ; at firft let them boil but foftly, but when 


~ 


the Syrup has pierced them, let them boil as faft as may be ; |! 
and if the Quinces are enough before the Syrup, take them | 
up, and let the Syrup boil till it will jelly ; then put it up _ 


quickly in Glaffes; for if the Jelly be broke, it will grow 
vin. You may either put Slices and Jelly together, or fe- 


. parately. Your Sugar muft be double-refin’'d. It will not 


‘keep above half a Year, and muft be in a Room where there 


‘is a Fire. 


“SELLY of Apricots. Pare your Apricots, and fet them 
to ftew in a Silver Skillet, with. a very little Water, 


and have at the fame time a Flagon full of white Pear- | 


Plumbs ftewing in a Kettle of Water, which fo order, that, 


both may be enough together; and when the Apricots are, | 


diffolved, pour the Juice through Tiffany into a Meafure- 
glafs, and the Juice of your Pear-Plumbs into another, but 
take only one Part of Pear-Plumbs to two Parts of Apri- 


cots; then take the Weight of thefe (fo mixed) in double- 


refin’d 
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refin’d Sugar, wet it in fair Water, and boil it toa Candy; 
‘themby degrees putin the mixed Jelly, give it one Boil, and 
let it be kept ftirring till it grows thick enough ; then glafs it, 
and keep it in a warm Place. 


ELLY of Cherries. Take an Ale-quart of Running- 
water, a Pound of green Pippins, and a Pound of Cher- 
ries, well coloured, and free from Spots; pull off the Stalks, 
and break them between your Fingers into the Liquor, with. 
three Ounces of fine Sugar, and boil them til they come to 
a Pint of Liquor; then ftrain it into a Gallipot, and when 
Gt is cold fet it on the Fire, and put to it fix Ounces of. 
double-refin’d Sugar; then put in a Pound of fair chofen 
Cherries, keeping the Pan boiling fo quick, that you cannot 
fee one Cherry ; it muft boil when you put in the Cherries, 
and during the boiling you muit now and then fhake the 
Pan; when it has boiled fome time, put in as much Sugar’ 
‘as will make your nine Ounces a good Pound; never take 
it off, hut whilft it is boiling put this laff Sugar in, and 
when it-is boiled to.a Jelly take it off, and put:it up in 
Glafies. 
LLL eee 


HIPT Syllabub.. You muft have a Quart of Cream and 
a a Pint of Sack, with the Juice of two Lemons; {weeten 
it to your Palate, put it into a broad Earthen Pan, whip it 
with a Whifk, and lay it in your Syllabub Glafles ; but firft 
you muft {weeten fome Claret, Sack, or white Wine;. thén 
‘train it, put feven Spoonfuls of the Wine into your Glafles, 
and then, gently lay in your Froth. Do not make them long 
before you ufe them. 


2] Or, Put a Pint of Cream into a hot Pan, with a little 
Orange-flower-water, two Ounces of white Sugar, or more, 
the Juice. of a Lemon, and the Whites of three Eggs ; beat 

-thefe together, and having in your Glaffes Rhenifh Wine and 
Sugar, lay on the Froth with a Spoon, heaped as light as 
you can. ee 


RASPBERRY 
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RASPBERRY Fool, You muft have a Pint of Rafp- 
berries, {queeze them, and ftrain the Juice with Orange- 
flower-water, put to it five Ounces of fine Sugar ; then put. 
a Pint of Cream over the Fire, let it boil up, then put in 
the Juice, give it one Stir round, and put it into your Ba- 
fon; then ftir it a little in the Bafon, and when it is cold 
nfe it. 


SVEETME AT Cream. 'Take fome good Cream, and 

flice fome preferved Peaches into it, or Apricots or 
Plumbs; fweeten the Cream with fine Sugar, or with the 
Syrup the Fruit was preferved in; mix thefe well together, 
and ferve it cold in China Bafons.. 


CL OUTED Cream. 'Take eight Eggs, with the Whites. 
of fix of them, and take a Quart of Milk and boil it ;. 


‘ 


you muft beat your Eggs well, and let your Milk cool a 


little ; then mix your Milk and Eggs well together, fet it. 
over a gentle Fire, ftir it all the while, and when you perceive: 
it to be thick enough, take it off the Fire, and {weeten it to: 


your Mind, adding fome Rofe or Orange-flower-water ; put. 


this in a deep China Difh, and lay in the Middle a Pyramid 
of Wild Curds; or you may ftir in fome Rafpberry Jam, or. 
other Fruits. 


ASPBERRY Cream. ‘Take a Quart of good Cream,. 

and put to it. fome Jam of Rafpberries, or Syrup of. 
Rafpberries ; the Syrup will mix eafieft with the Cream, but 
I think the Jam of Rafpberries the beft. You may ferve this. 
with a Defert, but if you ufe the Jam you muft beat it well. 
with the Cream. : 


CREAM of Quinces. You muft feald the Quinces tilk: | 


they are foft, pare them, mafh the clear Part, and pulp it: 
through a Sieve; to a Pound of Quinces put a Pound of fine 
Sugar beaten and fifted; you muft alfo put three or four. 
Whites of Eggs to every Pound of Quinces, and beat them 
well together, and then put it in Dijhes, 


GHOCO- 
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CH OCOLATE Cream. Take a Pint of Cream, with a 
Spoonful of fcraped Chocolate; boil it well together, 
mix with it the Yolks of two Eggs, and thicken it on the 
Fire ; then pour it into a Chocolate Pot, holding it pretty 
high from the Fire. , 


NOW Cream. Take a Pint of Cream, with the Whites. 

of four Eggs, fine Sugar, and a little Honey-water ;. 
whip it up in a broad Earthen Pan, and take off the Froth as 
it rifes. | 


OR4 NGE Butter. Take the Whites of five Eggs boiled. 
hard, put to it a Pound of Butter, a little fine Sugar, 
with a Spoonful of Orange-flower-water, and work it through. 
a Sieve. Almond and Potatoe Butter is. made the fame Way, 
but let them be pounded and blanched. ; 


iv EMON Cream. ‘Take the Juice of four large Lemons, 
half a Pint of Water, a Pound of double-refin’d Sugar 
beaten fine, the Whites of feven Eggs, and the Yolk of one 
and ahalf, beaten well; ftrain and fet it over a gentle Fire, — 
kim and ftir it allthe while, and when it is very hot, but not: 
boiling, pour it into your Glafles, or China Cups. 


OOSEBERRY Fool. Fake your Goofeberries, and 
—' feald them very tender; then ftrain them off, bruife 
them very fine, and put them through a Sieve, and let them 
be cold; to a Pint of Goofeberries you may add a Pint of 
Cream. . Beat the Yolks of four Eggs, fet it all over the Fire, 
and fweeten it to your Tafte. Be fure to keep it ftirring till. 
you think it will be thick enough, then put it into your Dif 
or Bafon. : . 


INOW of the Whites of Eggs. Break the Whites of new- 

laid Eggs into a large Bafon; then bind a few Sprigs of 

a Whifk together, and with it beat them up highly tillat is as- 

white as Snow, and fo thick that it will not drop from your 
Whitk, and then it is fit for Ufe, 
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UTTER-MILK Curd. 'Take three Pints of Butter- 
“~ milk, and put it into a broad Bafon; then take a Pint: 
_and a half of new Milk, boil it in a Skillet, and put about 
half a Nutmeg whole into it; and when it has relifhed your 
Miik well, take it out, and pour your Milk boiling hot upon. 
your Butter-milk ; then let it ftand two or three Hours, till 
the Whey be clear from the Curds, and then put the Curd in- 
to a clean Linen Cloth, hanging it up till the Whey be run. 
from it; then fweeten your Curds, and put them into a Difh 
with fome cold Cream to it. 


ATTED Cream. When your Butter is churned, leave 

about four Quarts in the Churn, and churn it about half 
an Hour by itfelf, till it is very thick; then fet it by ina 
Bowl about half a Day; then take off the Cream with a 
Spoon, put it into a China Difh, and fweeten it with Sugar 
to your Liking, flirring it all one Way with the Back of a 
Spoon ; then take about half a Pint of {weet Cream, and put 
to it; and when it is mixed all together, ftir it with your 
Spoon till it rifes into a Froth, and then it is done. It fhould 
ftand half, or a whole Day, before you eat it. 


AC K-Butter Pofét. 'Take to a Quart of Cream half a. 

Pint of Sack, and as much Sugar as will {weeten it ; then. 
churn it in a Glafs Churn till it is as thick as Butter; then 
pour it into a Difh, and fcrape on Sugar; and if you put it 
into a Glafs Syllabub-pot, let it fland a Day or more, and it 
will have Drink at the Bottom. 


TF? make Lemon Butter. ‘Take three Pints of Cream, fet 

it on the Fire, and when it-is ready to boil, crufh the Juice 
of a Lemon into it; then ftir it about, and hang it up ina 
Cloth, that the Whey may run from it; and when it is well. 
drained, {weeten it to your. Tafte; and, if you think fit, 
| Beale, fome Peel in the Sugar you fweeten it with, and fo. 
Crve it. 


ALMOND 
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ALMOND Batter. Take three Quarters of a Pound of 
Almonds, and lay them in cold Water all Night; blanch 
them the next Morning, and beat them very fine; put to 
_ them a Pint of clear Spring-water, and ftrain them hard, or 
prefs them in a little Prefs; then beat your Almonds again 
with fome of the fame Liquor, and ftrain them again; do fo 
till all the Goodnefs of your Almonds is come into your Li- 
quor; then fet a Quart of thick Cream on the Fire, and as 
foon as it is warm put in your Almond-milk, the Yolks of fix 
Eggs well beaten, two or three Spoonfuls of Rofe-water, 
or Orange-flower-water, and a little Salt; ftir it till it rifes 
in Curds, then drain it in a Cloth; and the next Day beat 
it up with fix Ounces of double-refin’d Sugar beat and 
fearced. 


2] Or, Beat the Quantity of Almonds with only fo much 
Water as will keep them from oiling, and ftrain them out ; 
then fet a Quart of thick Cream upon a quick Fire, and when 
it is ready to boil put in your Almonds. 


3B : 

RASPBERRY Cream. Take a Quart of thick’ fweet 
~~ Cream, and boil it two or three Wallops; then take it 
off the Fire, and ftrain fome Juice of Rafpberries into it to 
your Tafte; ftir it a good while before you put your Juice 
in, that it may be almoft cold when you put it to it, and 
afterwards ftir it one Way for almoit a Quarter of an Hour ; 
then {weeten it to your Tafte, and when it is quite cold 
eat if. 

_ Thus you may do Mulberries or raw Currants, or Plumbs, 
Apricots, Peaches or Cherries, ftewed in a Pot or Kettle of 
Water till they will yield Juice. If you will, you may put 
fome Juice of Almonds to thefe Creams. 


SPANISH Pap. Take fone Cream, boil a Blade of 
Mace in it, and when it has boiled four or five Walms, 
take your Mace out, and fearce in as much Flour of Rice as 
will make it pretty thick, ftirring it all the while ; then make 
it boil, and never ceafe ftirring till you think it is enough ; 
then {weeten it with Sugar to your Tafte, put it into Dithes, 
and eat it cold. You may put in two or three Yolks of Eggs, 
and a little Rofe-water and Saffron, 
: | CABBAGE 
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CABB AGE Cream. Boil new Milk, fet it to cool in fe-’ 

veral Pans, and take off the Cream that rifes with a Pie-- 
‘Plate ; then lay the firft Skin in the Middle of your Dish, , 
wrinkled like a Cabbage-leaf, and then lay on the reft, till it: 
comes to the Thicknefs of a Cabbage cut in half ; {crape on . 
Sugar between every Leaf, and on the Top ftrew a little Am-- 
ber-Sugar. | 


ere ee 


ODLIN Cream. Take the Pap of Codlins, about half! 

a Pint, put to ita Quarter of a Pound of Sugar, and a} 
Jittle Rofe-water ; mingle the Sugar and the Codlins together: 
‘very well; then take about a Quart of thick Cream, and ftir: 
it into the Codlins by little and little, two or three Spoonfuls; 
together, till it be all well mingled in ; cover it with clouted | 
Cream, and let it ftand half a Day before you eat it. 


> 


ODGE Cream. Take a Quart of thick Cream, put itt 
into a Stone Jugy’ and feafon it with Sugar; then fhake: 
~ it very well together for an Hour and a half, ftill taking off 
‘the Top as it rifes thick ; then lay it in a Difh, and fo fervez 
it. You may make this Cream with either Sack, Lemon, orj 
Fruit. l 


O make Snow. Take fome Cream, and fweeten it to? 

your Tafte; then tie a Branch of Rofemary, and two ort 
three Birch Twigs together, and whip your Cream well with) 
it, fill taking off the Froth—as it rifcs; do fo till you haves 
made .all your Cream into Froth, and lay it high, like aa 
Mountain; but it will look and tafte better, if you lay at thes 
Bottom of the Dith you ferve it in, a little Plate of Silver 
made full of Holes, and thofe ftuck with long Stalks of Bo-- 
rage, with the Flowers on. 


YELLOW Lemon Cream. Take four Lemons, pare 
them, and take the Juice; cut the Peel very {mall, anc 
fteep it in half a Pint of Rofe-water, and as much Spring; 
water, with the Juice; let i¢ ftand all Night, then ftrain it! 
ane 
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and put in the Yoll# of four Eggs ; mix them well together, 
and warm them over a flow Fire till it thickens ; then feafon 
it with Sugar to your Tatte. : 


GPANISH Cream. Take a Quart of Cream, and as 

much, or more new Milk; fet them together upon the 
Fire, and let it boil a good while, ftirring it continually, lef 
it fkin atthe Top. When you think it has boiled enough, 
pour it into an Earthen Pan, and ftir it continually one Way 
for two Hours very Jeifurely, till it cools; then pour it into 
Earthen Pans, and the next Morning take off the Cream, put 
it into a Dish, and ftir it foftly all one Way till it comes to 
Butter ; that done, lay it high in your Difh or Plate, having 
before, or at the latter End of your ftirring, feafon’d it with 
Sugar, a little Orange-flower-water, and Amber, if you 
pleafe. | ‘ 


PYRAMID Cream. 'Take a Quart. of Spring-water, 

and fix Ounces of Hart’s-horn; put them into a Stone 
Jug, or Bottle, with Gum-dragon, . and. Gum-arabick, as 
much as a {mall Nut; let your Bottle be big enough.to hold 
a Pint more, then ftop the Bottle, and cover it with a Cloth ;- 
put it into a Pot of Beef that is boiling, and let it boil three’ 
Hours ; then take as much Cream as you have Jelly, and 
half a Pound of Almonds well beaten ; mingle the Cream 
and the Almonds together with the Jelly, and ftrain it; do. 
fo three or four times, then put in two or. three Paftils and 
Sugar’ to your Tafte, and. fet, it on the Fire, ftirring it 
continually, till it be fcalding hot, but let it not boil; then 
pour it into Beer Glaffes which are narrow at the Bottom, 
and when they are cold turn them out, five ona Plate, like, 
Pyramids, : 


F RENCH Cream. Take to every three Quarts of. 
Milk, a Quart of Cream; {cald your Cream, and mingle 

it with your Milk, frefh from the Cow; then file it into 2 
{weet Brafs Pan. . You muft ftand upon a Table, and fet 
your Pan on the Ground, and hold your Sile-difh as high 
as you can, that your Milk may ftand on a high Froth ; 
then convey it foftly to your ai and when it is dete 
0 
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boil take it off, and let it itand two Days before you eat it. 
It is beft to. take it off with a Pie-plate; and when you dith 
it {crape Sugar over the Top. 


YRISP Cream. Take a Bottle of Stroakings from the 

Cow, as much fweet Cream, boil them together with 
four Cloves, and a little Stick of Cinnamon. While it boils, 
put a lighted Fire in the Oven, that it may be as hot as 
when you draw a Batch of Bread, and boil it about half 
an Hour ; then take out the Spice, and put your Cream into 
a Pan or Bafon brim-full, and froth it up with as high 
a Froth as yon can, all alike, till it be no warmer than from 
the Cow ; then put it into your Oven all Night clofe ftop- 
ped; the next Morning fet it on the cold Stones uncovered 
fora Day and a Night, or longer, if you think fit, before 
you ufe it. | 


V7 HITE Lemon Gream. ‘Take four large Lemons, chip 
“them very.thin, fhred the Chips very fmall, put them ~ 
mto a Porringer, and fqueeze the Juice of the Lemons into 
them, and let them fland two or three Hours, or more ; 
then put to them the Whites of eight Eggs well beaten, a — 
Porringer of Spring-water, and a fourth Part of Rofe- 
water ; ftir all well together, and ftrain it through a Cotten 
Cloth ; feafon it pretty fweet, and add to it a little Mafk, 
or Amber, if you pleafe; then fet it on a Chafing-difh of 
Coals, let it fcald, but not boil, ftirring it continually, tl 
it is as thick as Cream; then take it off, and eat it when 
cold. 
If you would have it yellow, put in one Yolk of an Egg, 
and, inftead of chipping, grate the Lemen-peel, 


LMOND Cream. Take a Quart of Cream, and boil 

it; have ready half a Pound of Almonds, and mingle 
them with your Cream; then ftrain it through a long Jelly- 
bag till all the Goodnefs is wrung out of your Almonds, boil 
ae till it is thick, feafon it with Amber Sugar, and eat 
if Cold. 


LORD 
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L ORD Carlifle’s Amber Poftt. Take three Pints of 
Cream to ten Eggs, take away five of the Whites, 
beat them very well, and when your Cream boils put in as 
much Sugar as will feafon it; let it diflolve, then take it off. 
the Fire, and take out fome of your Cream, hot as it is, and 
beat with your Eggs; then ftir them together all the whiles. 
they are upon the Fire, and when they grow thick take 
them off a little. While this is doing, you muft have a 
quarter of a Pint of Sack on the Fire, with a little Amber 
Sugar, which muft be very het; then pour in your Cream, 
_ Hiring it as you pour it, and cover it with a hot Difh for a 
 dittle while; then take it off the Fire, and ftrew on Amber 
«a er ae 


RUTTERED Orange. Take eight Epps, and the 
“Whites of four; beat them well together, fqneeze into 
them the Juice of feven good Oranges, and three or four 
Spoonfuls of Rofe-water, and let them run through a Hair- 
Sieve into a Silver Bafon; then put to it half a Pound of 
Sugar beaten, fet it over a gentle Fire, and when it begins to 
thicken, putin a Bit of Butter, about the Bignefs of a large 
Nutmeg, and when it is femewhat thicker pour it into a broad 
flat China Difh, and eat it cold. It will not keep well above 
he Days, but it is very wholefeme and pleafant to the 
afte. ae 


Af Cold Pofit. Take a Quart of Cream, and a Pint of 
white Wine, with the Juice of half a Lemon, and the 
Peel chipped into it; fweeten both your Cream and Wine, 
‘and put your Wine into 4 Glafs; then let one ftand as high © 
as he can, and pour the Cream to the Wine, another flir- 
ring it all the while, that it may be well mingled; then 
take off all your Froth, and let it ftand twenty-four Hours ; 
if the Weather be cold, in lukewarm Water ; if hot, in cold 
Water. | 


TO make an excellent cold Pofet. 'Take niné Spoonfuls of 

white Wine, two of Verjaice, two of Orange-flower- 
water, fix. of fair Water, the Juice of two Lemons, and as 
ee! P 2 much 
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_ Water and Sugar together, fkim it, and put in your Goofe- 
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much Sugar as will make it very fweet ; then pour into it one 
Quart of Cream from fome high Plage, and let it ftand at 


' Jeaft two Hours before you eat it. 


7 ADY Huncks’s Spanifh Cream. Scald your Milk from 
+ the Cow, gnd fet it in Earthen Pans; take off your Cream 
without Milk, and churn it in a Glafs Churn, or beat it with 
a Spoon till it comes near to Butter; then lay it in a Dith, 
and {crape on Sugar. 


“7'O make plain raw Cream thicker than ufual. Firft {eald 
the Bowl you intend to file your Milk into from the Cow, 
then wipe it clean, and file your Milk into it; then. put a 
very little into it between your Thumb and Finger, ftir it 
well together, and fo let it ftand till next Morning ; then take 
off your Cream with as little Milk as you can, and it will be 
extremely thick, and as {weet as you can defire. The Bowl, 
or Pan, muft be juft popp’d into fcalding Water, and. ther 
taken out again. ‘The beft Way is to milk the Cow into your 
£owl through a Hair Sieve. 


<5 O make a Fam of Rafpberries. To a Quart of Rafpberries, 


and a Pint of Currant Juice, you muft have a Pound and 
a half of Sugar; bruife your Rafpberries well in a Pan, put 
at over a Charcoal Fire, and let ic boil enough ; then put it 
into your Pots. 


O make a Fam of Cherries. You mutt firft of all ftalk 
and {tone your Cherries, then bruife them in a Pan with 
Currants, and add Sugar according to your Quantity, and 
boil it till you think it is enough; then put it into your Pots, 
and put Paper over them. 


s7-O make Goofeberry Fam. Gather your Goofeberries full 
“ripe, of the green Sort, top and tail them, and weigh 
them ; put a Pound of Fruit to three quarters of a Pound of 
double-refin’d Sugar, and half a Pint of Water; bail your 


berries, and boil them till they are clear and tender ; then 
break them, and put them inte your Pots, wie | 
| LADY 


f 


8 F ADr Huncks’s freofo Cheefe. Take a Quart of Cream,, 


and the Whites ‘of five Eggs ; beat and ftir them: into. 
your Cream, fet them on the Fire till they begin to curdle, 
put in a little Glafs full of white Wine, and fet it over the 
Fire again till it be all Curds and Whey ; then put it into a 


ACurd-Sieve, ‘and let the Whey.pafs from it; beat the Curd 
-with Rofe-water and Sugar, and mingle it with fome Almonds 


finely beaten, and Amber Sugar, and put it into your frefh 


‘Cheefe-Pans; then boil another Quart of Cream, and when 


it is cold feafon it with Rofe-water and Sugar, ftirring it a 
while ; then turn out your Cheefes into a Difh, pour your 


_ Cream about them, and ferape on Sugar. 


ARS. Skynner’s fref> Cheefe. Take a Pint of Milk, and a 


=~ Pint of Cream; boil it and tkim it, with a Nutmeg 
-quarter’d in it ; when it boils up again, putin the Yolks. of 


three or four Eggs well beaten, one White, and the Juice of 


two Lemons; ftir it once about to mix it; keep it hot upon. 
the Fire, but not to boil ; and when it is all curdled drain 


your Whey from them through a Cloth; then put a Spoonful 
of cold Cream to it, and mix the Curd and that well toge~ 
ther with Sugar to your T'afte ; put it in. your Pan, and when. 


‘tis thorough cold turn it upon your Difh, and eat it with 
cold Cream and Sugar. 


TO flew Golden Pippins. Pare your Pippins, {coop out the 
™ Cores, and throw them into. the Water to preferve their 
Colour ; to a Pound of Pippins thus prepared take half a. 
Pound of double-refin’d Sugar, and a Pint of Water; bol 
them, and firain the Syrup before you put the Pippins in ; 
when they are in, Jet them boil a little to. make them clear, 
and when they rife put in a little Lemon-peel, and the Juice: 


-of a Lemon to your Tafte. 


7T°O. make Cheefe. .Take new Milk, warm it.a little, fweeten 
it to your Tafte, with as much Rofe-water, or Orange 
flower-water, as you pleafe; then put a littl Runnet to it,. 
and when the Curd is come take it up tenderly (fo as not: 
to break it) with a Skimming-difh, and put it into Rufh. 
Bafkets, made purpofely for it, in which let it drain near 
adele a guar- 
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7 quarter of an Hour; then ferve them up with Cream, or 
their own Whey, as you pleafe. The Bafkets muft be firlt 
dipped in Water, to prevent the Curd from fticking to 
them. 


FR ESH Cheefe. Take wild Curds, made of new Milk, 

and drain them in a Canvafs Strainer; then take Al- 
monds blanched in cold Water, beat them grofsly with two or 
three Spoonfuls of Cream, and a Spoonful of Rofe-water ; 
mingle the Curds and Almonds together, with fome Sugar 
finely beaten, Rofe-water, and a little Mace, either beaten, 
or fteeped in the Rofe-water; put this into a freth Cheefe-pan 
a while, then turn it out, put fome {weet Cream to it, and 
{crape on Sugar. 


» 


as 


(CREAM Cheefe. Take two Quarts of Stroakings, and two 
Quarts of Cream boiled, (having a care of Smoke) then 
put it into your Stroakings, and cool it a little with a clean 
Dith; then take a Spoonful of Runnet, the older the better, 
fo it be fweet, and when it is well come take a large Strainer, 
and lay it ina great Cheefe-Fat, fit for a Winter Cheefe 3 
then take up the Curd gently with a Skimming-difh, put it — 
into the Strainer, and lay a Cheefe-board upon it, and upon 
that a Weight of two Pounds. Let it ftand and drain two or 
three Hours, till the Whey be well drained from it ; then 
take a Cheefe-cloth, and lay it in a Fat about the Thicknefs 
of two Fingers, into which put your Curd, and let there 
never be above fix Pounds Weight upon it; turn it three or 
_ four times, before Night, into trefh Cloths ; and early the 
next Morning falt it with fine dry white Salt, and once in 
two Hours, tll Noon, into dry Cloths ; then take’ it out, 
and the next Morning lay thick and clofe upon it the Leaves 
of the largeft Nettles pulled from the Stalks, fhifting it every 
Morning into frefh ; and if at the firft pulling them off the 
Checfe be moift, clap it gently with a clean Cloth, and pre-- 
{ently put on freth Nettles. In a Fortnight it willbe ready 
_ to-eat, or fooner, if the Weather be hot. a > 


Tufed to take two Handfuls of the Flowers of Marigolds, 
ftamp and ftrain them, put the Juice into the Milk with _ 
ea | | , the 
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the Runnet, end ftir them together. This Cheefe may be 
“made in Winter. | 


LIPCOAT Cheefe. ‘Take feven Pints of new Milk, and 
‘a Quart of Cream ; warm your Cream fo as to make all 
the Milk Blood-warm when it is put together; then put as 

much Runnet to it as will ferve to turn it. When itis come, 
do not break it as for other Cheefes, but take it up as whole 
“as you can with a Skimming-difh, and lay it upon your 
Cheefe-fat, which muft have a Cheefe-cloth in it, as whole as 
you can, and as it drains put in more, without otherwife touch- 

ing it till allis in; then caft over the other half of the Cloth, 

‘put on the Sinker, and lay a Pound Weight on it, for that is 

enough ; and when it is ft to turn, turn it into a wet Cloth, 
and at the laft. Turning falt it; when it is ready to take out, 
lay it in Dog-grafs, and as that withers fhift it into frefh, till 
_it is ripe for eating. 


" foofoxgodtoatootogososfocioatoctoctoioctosto fooyouko stocko 


| DireG&ions for Candying, Drying, and Preferving divers Sorts 
of Fruits, &c. : 


O Preferve Plumbs. 'Take white Holland Plumbs, full 
grown, but not quite ripe, put them into cold Spring- 
_ water, boil them over a gentle Fire, and when they will peel 
take off their Skins, put the Plumbs into cold Water again, 
and put them over a gentle Fire till they are foft ; to every 
Pound of Plumbs put a Pound and a half of good Sugar, 
with a little Water, and make it into a thick Syrup; then 
_ put your Plumbs in, and when it is cold cover them clofe, 


FO Candy Angelica. Take the great Leaf-ftalks of Ange- 
~ lica, cut them in Lengths, and boil it till it is tender in 
Pump-water, with a very little Butter, keeping it clofe co- 

-vered; then take it off the Fire, peel off the Strings from 
it, and dry it in a Cloth, and to every Pound of Angelica 
put a Pound of Sugar well fitted ; then put your Angelica 

“in a glazed Pan, and ftrew the Sugar over it, and let it 
ftand forty-eight Hours; then boil it till it is clear, drain 

it, add more Sugar to the Syrup, boul it to a Height, and 


put 
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put in the Angelica for a few Minutes, take it out of the- 
Sugar, lay it on Glafs Plates, and dry it in an Oven, 
TTSTIORTE SS, Lie MERI, Se, PREV OER ea ea errata ternational 

O Candy Frat, You muft firft preferve your Fruit, then) 

dip them into warm Water to take off the Syrup, and fift. 
on them fome fine Sugar till they are white, then fet them on. 
a Sieve in a very gentle Oven, taking thenr out to turn three 
times ; let them not be cold till they are dry, and they. will. 
look very clear, , 


Pita aiet rag gain Bia oe bout fie sei 
TO prepare Fruit to candy at any Time. Take Orange or 
Lemon-peels, rab them with Salt, and cut them in {mall 
Pieces ; fteep them in Water forty-eight Hours, then put 
them in frefh Water, and boil them till they are tender, fhift-. 
ing the Water three times; have then your Syrup ready 
made, and a Pound of Sugar to a Pint of Water boiled to~. 
gether ; then boil your Peels in it till they are clear, and fet 
it by for Ufe, letting it firft cool. 

Apricots, Peaches, Plumbs, and fuch like, may be pre- 
ferved for future Ufe by boiling them only in the Syrup ull 
they are a little tender, and when they are cool fet them by 
in Gallipots, boiling the Syrup a-frefh three times, once a 


Week, and it will keep good for Ufe twelve Months. 


aa ER a ra 
ED Quince Marmalade. "Take your Quinces, pare, core, 
and quarter them, and put them in Pump-water for half 
an Hour; then take your Quinces out of the Water and 
weigh them, and to a Pound of Quinces allow a Pound of — 
double-refin'd Sugar. You muft put your Sugar ina Pan, 
with about three Spoonfuls of Water, and Jet it melt, then. 
put your Quinces in, and keep them ftirring over a gentle 
Fire, till they turn of a brownifh Colour ; then colour it with: 
the Liquor of Sloes, which is made as follows: ‘Tale a Pint. 
of Sloes, put them in a Stew-pan over the Fire, with a little. 
Water, boil them up, and take three or four Spoonfuls of 
that Liquor, and put to your Quinces, it will make it of a 
very fine Colour. When it is of a good Red, and tender, 
- take it off, and put it in Gallipots, and when it is cold paper _ 
it ; but your infide Paper muft be dipped in Brandy, and that 
will keep it a great while. | 
JQ 
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O make Marmalade. 'To two Pounds of Quinces, put 

three Quarters of a Pound of Sugar, and a Pint of Spring- 
water; then put them over the Fire, and boil them till they 
are tender ; then take them up and bruife them ; then put 
them into the Liquor, let it boil three quarters of an Hour, 
and then put it into your Pots. 


O make White Marmalade. Put. the. fame. Quantity of 

Water and Sugar as before-mentioned, only let your 
Quinces boil tender before you put in your Sugar ; and when 
you bruife them put in your Sugar, and let it boil till it is 
enough. | 


TO Dry Apricots. Take two Pounds of Apricots, pare and 


ftone them, and put them in cold Water for half an Hour ; 


then put them in a Skillet of hot Water, and fcald them till 
they are tender; then drain them from the Water, and put 
them in a Silver Pan. You muft have ready two Pounds of 
_ double-refin’'d Sugar boiled, and pour your Sugar over the 
_ Apricots, cover them clofe, and let them ftand till the next 


Day ; then fet them over a gentle Fire, and let them be hot, 


turning them often. You muft do them fo twice in twenty- 


four Hours, till they are candied; then take them out, and 
put them into your Stove to dry, and when they are cold put 
them is Boxes between Paper. ee 


Note, You muft gather your Apricots before they are too 


2] Or, When Apricots are ripe, take the faireft and pa 
left, lay them in half their Weight of dry Sugar, and let 
them ftand till the Sugar is diflolved; then fet them on the 
Fire, and gently boil them till they look clear, and the Syrup 
thick ; then take them off, and let them ftand in your Pan 
three Days, turning them once a Day over the Fire. Be fure 
keep them well tkimmed, wet them with Sugar, and keep 
them in a Stove. | 


O Preferve ripe Apricots. Gather your Apricots of a fine 
Colour, bug not too ripe, then weigh them, and to every 
Pound of Apricots put a Pound of double-refin’d Sugar, 


beat and fifted, then ftone your Apricots and pare them ; 


ag 
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as you pare them put them into the Pan you do them in, , 
with Sugar ftrewed over and under them, but let them not. 
touch one another, bet put Sugar between them 3 cover’ 


them up, and let them lie till the next Day, then ftir them 
gently till the Sugar is melted; then put them on a quick 
Fire, and let them boil half an Hour, fkimming them ex- 


ceeding well all the while; then take it off, and cover it © 


till it is quite cold; then boil ir again, ikimming it very 


well, till they are enough, and put them in Pots or- 


Glaffes. 
senate 


O Preferve the great White Plumb. 'To a Pound of’ 


Plumbs put three quarters of a Pound of double-refin’d 
Sugar in Lumps; dip your Sugar in Water, and boil and 
ikim it very well ; flit your Plumbs down the Seam, and put 
them into the Syrup with the Slit downward; let them flew. 
over the Fire a quarter of an Hour, fkim’ them very well, 
and take them off, and when cold turn them, and cover 
them up, and turn them in the Syrup two or three times 
bt Day, for five or fix Days together; then put them in 
© ots. 


[O Preferve Cherries. Gather your Cherries of a bright — 


Red, not too ripe; weigh them, and to every Pound of 
Cherries put three quarters of a Pound of double-refin’d 
Sugar beat very fine ; ftone your Cherries, and firew fome 


Sugar over them as you ftone them, to’keep their Colour ;° 


take the rett of your Sugar, and near half a Pint of Water, 
and boil and fkim it; then put in three Spoonfuls of the Juice 
of Currants that have been infufed in Water, give it another 
Boil, and fkim it ; then put in your Cherries, boil them till 
they are tender, pour them into a China Bafon, cover 
them with Paper, and fet them by ‘for twenty-four Hours. ; 
then put them into your Preferving-pan, and boil them till 
they look clear, put them into your Glaffes clean from the 
Syrup, and put the Syrup on them, ftrained through a Piece. 
eof Mailin. 


rn rapa hn ttle cease ee ndndcesniveaiegmemmfincas ag 
JO Dry Cherries. Take three Pounds of Cherries, and: 


flone them ; take a Pound of Sugar, and clarify it ; 
then pat the Cherries into the Syrup, and let them aoe 
mati : ? | 4 ERE 
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then fet them by.a Day, and boil them again the next Day ; 
then fet them by three Days, and boil them again ; when they _ 


are cold flat them with your Finger, and lay them on Sieves 
to dry in the Oven. age 


BY Candy Orange Flowers. Take Orange Flowers ftiff and 

freth gathered, boil them in a Preferving-pan in a great 
‘Quantity of Spring-water, and when they are tender take 
them up, drain them through a Sieve, and dry them very 
Well between Napkins ; take the Weight in double-refin’d 
‘Sugar, and to a Pound of Sugar half a Pint of Water ; boil it 
till ie will ftand in a thick Drop, and when it is almoft cold 
‘put it to your Flowers in a China Bafon; fhake them well 
‘together, and fet them in a Stove, or in the Sun, and when 
they begin te candy, take them out and lay them on Glaffes 
to dry; fift Sugar over them, and turn them every Day till 
they are crifp. | 


JAAP RICOT Chips. Take three quarters of a Pound of 
| Sugar, boil it Candy Height, then let it cool a little, 
and take Apricots pared and fliced pretty thick; put them 
in, and letthem ftand a quarter of an Hour; then fet them 
over the Fire, and let them {cald till they are clear, thaking 
‘them often gently, but let it not boil; then take them out of 


them on, itrewing Sugar upon them; fo fet them in a flow 
Oven todry. 
& 


“7 O Preferwe Artichokes to boil all. Winter. Throw your 

Artichokes into Salt and Water for twelve Hours, then 
‘make fome Water boil, and put in your Artichokes, and let 
them boil till you can juft draw off the Leaves from the Bot- 
tom; then cut off the Bottoms very fmeoth and clean, and 
put them into a Pot with Pepper, Salt, Cloves, Mace, two 
Bay-leaves, and as much Vinegar as will cover them; then 
pour as much melted Butter over all as will cover them an 
Inch thick ; tie it down clofe, and keep it for Ufe; and when 
you ufe them put them in boiling Water, with a Piece of 
Butter in the Water to plump them. | | 


TQ 


the Syrup, and ttrew a little Sugar en a Pie-plate, and lay. 


= Se . 
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O 'Preferve Damfons. Put your Damfons in a Pot; to two) 
Quarts put a Pound of fine Sugar, and bake them in a. 
flow Oven two Hours ; then fet them in a cool Place a Week, , 
and pour over them as much rendered Beef Suet as will be: 
an Inch thick ; it muft be put on hot every time you take : 
any out, and they will keep all the Year. 


TO prepare Quinces to bake. Pare and quarter your Quinces, , 

take out the Cores as you do when you boil them, and 
to a Pound of Quinces take a Pint of Water, and three 
quarters of a Pound of Sugar; but if it will not cover them, 
you may add fome more ; then fend them to be baked, but 
the Oven muft not be too hot. Put the Parings on the 
~Top. 


‘O Preferve Red or White Currants. You muft cut off the 

* black Bud, and take out the Stones; then put on them. 
double-refin’d Sugar beaten to Powder, take fix Golden Pip- 
pins boiled in half a Pint of Water, over.a gentle Fire, till all 
the Goodnefs is boiled out; then ftrain the Water through a 
Cloth, put Sugar to it, and boil it to a good Jelly ; then put 
the Currants to it, and tet them boil till they are tender ;. 
when almoft cold put them in Glaffés, and paper them up in — 
two Days. ah 


O keep Goofeberries. Gather them when dry, full grown, 
* and not ripe; pick them one by one, put them into 
Glafs Bottles that are very clean and dry, and cork them . 
clofe with new Corks ;-then put a Kettle of Water on the 
Fire, and put inthe Bottles with Care ; wet not the Corks, 
but let the Water come up to the Necks ; make a gentle 
Fire till they are a little coddled and turned white; do: not 
take them up till cold, then pitch the Corks all over, or — 
wax them clofe and thick; then fet them in a.cool dry 
Cellar. : ‘ 
N. B. You may keep Damfons, or Bullace, the fame 
Way. | 


7.0 Preferve French-Beans. 'Take.a Peck of French-Beans, 
break each in the middle ; put them in a Pot, and cover 
them with two Pounds of beaten Salt ; ram them well to- 
| gether, 
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gether, and when the Brine arifes put them in a narrow- 
mouthed Jar; lay fomewhat on them, with a Weight to keep 
them down clofe, and tie them down, that no Air comes at 
them. The Night before you ufe them, lay them ir 
Water. 7 
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DireBions Sor Pickling various Sorts of Fruits, &e. after the 


moft elegant Manner. 


= O Pickle Walnuts. Make a Pickle of Salt and Water, 
flreng enough to bear an Egg, boil and {cum it well, 


and pour it over your Walnuts, and let them ftand twelve © 


Days, changing the Pickle at the End of fix Days; then 
pour them into a Cullander, and dry them with a coarfe 
, Cloth, and get the beft white Wine Vinegar, with Cloves, 
Mace, Nutmeg, Yamaica-Pepper-corns, and fliced Ginger, 
hoil up thefe, and pour it fcalding hot upon your Walnuts. 


lick, to a Hundred of Walnuts. You mutt put in a Pint of 


2 Jar, and ftop them clofe, 


them, put them in a Pot, and cover them with Vinegar ; 
change them once a Week, for three Weeks ; then take fome 
of the beft Vinegar, an Ounce of Mace, half aa Ounce of 
Nutmeg fliced, an Ounce and a half of Ginger fliced, and 
an Ounce and a half of Long Pepper bruifed; give this 
Pickle a Boil or two over the Fire, pour it boiling hot over 
your Nuts, and cover them clofe ; and in four Days boil your 
‘Liquor again, and pour it over your Nuts as before ; this you. 
mutt do three times, and they will keep good three Years.— 


Water, 


- 3) Or, Scald them till the outward Skin will peel off, 
and put them into Salt and Water for nine or ten Days, then 
wipe them from the Brine, and pour on them the fame Pickle 
as the Melons, boiling hot ; and when it is cold put Muftard 


OVEF ite 
pe Q. ZO 


You may alfo add fome Shalot, and a Clove or two of Gar- 


brown Muftard-feed ; and when they are cold put them inte 


- 2] Or, Take your Walnuts when a Pin will pafs through 


z 
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This is much better than laying your Nuts in Salt and~ 
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TO Pickle White Walnuts. Take a large Veffel, well 

glazed, fill it with the beft Nuts, and then fill it up with 
the beft Rape Vinegar; lay on the Top to cover the Nuts, 
and keep them under the Vinegar with a Piece of coarfe 
Cloth; let them lie fo three Weeks, then pour the Vinegar 
off the Nuts, and fill the Veffel again with Rape Vinegar, 
and cover them as. before, and let them lie three Weeks 
longer ; then pour off the Vinegar, and boil up as much 
white Wine Vinegar as will cover them, and juft as it boils 
put into it Ginger, Cloves, Mace, and. Pepper, of each a 
large Quantity ; with half an Ounce of bruifed Fennel-feed, 
alittle Salt, (Garlick as you like) and a ‘good deal. of Mut 
tard-feed bruifed ; then lay your Nuts into the Pots with a 
Wooden Spoon, that they may not touch your Fingers, and 
pour your Fickle cold upon the Nuts; then lay:at the ‘Top 
your Spice and other Ingredients ; cover them with 'Vine- 
leaves, which will-keep them under the Pickle ; then cover 
them clofe, tie. them up with Leather, and keep them for 
Ufe ; always remembering that your Pickle fhould cover 
them. | 


[PV4LNn UT Ketchup. .Teke green Walnuts, and pound — 
them to.a Pafte; then put to every Hundred two — 
Quarts of Vinegar, with a Handful of Salt ; put it all to- 
gether in an Earthen Pan, keeping it ftirring for eight Days; _ 
then fqueeze the Liquor through a coarfe Cloth, and put it 
into a well-tinn’d Sauce-pan, and’ when it begins to boil {kim 
it as long as any Scum rifes, and add to it fome Cloves, Mace, » 
fliced Ginger, fliced Nutmeg, Yamaica Pepper-corns, fliced 
Hlorfeeradifh, with. a few Shalots, and a little Garlick ; let 
this have one Boil up, pour it into an Earthen Pan, and after 
$t is cold bottle it up, dividing the Ingredients equally inte 
each Botte. | 


anna ‘ 
O Pickle Cucumbers. ‘Let your Cucumbers be fmall, frefh: 
athered, and free from Spots; then make a Pickle of 
Salt and. Water, ftrong enough to bear an Egg; boil..the 
Pickle and {kim it,well, and then pour it.upon your Cucum= 
bers, and ftive them down for twenty-four Hours; :then 
ftrain.them out into a Cullander, and dry them well with a: 
Cloth, and take the beft white Wine Vinegar, with Sree 
ice 
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fliced’ Mace, Nutmeg, White Pepper-corns, Long Pepper, 
and Races of Ginger; boil them up together, and then clap 
the Cucumbers in with a few Vine-leaves and a little Salt, and 
as foon as they begin to turn Colour put them into Jars, ftive 


them down.clofe, and when they are cold put on your Blad- 
ders and Leather. 


2] Or, Make your Pickle ftrone enough to bear an Ego, 

and pour it boiling hot upon your Cucumbers ; Jet it fland 
eight Hours, and take them out while warm, and lay them 
on a Cloth to dry; afterwards put them into a Pot, and boil 
the Vinegar with your Spice, and pour it boiling hot upon 
them, and keep them clefe fiopped by the Fire for three 
_ Days, and then they will be fit for Ufe. You mui put fome 
Bay-falt with the other Salt in the Pickle. A Quarter of a 
Pound of Bay-falt is enough for a Hundred. 


TO. Pickle large whole Cusumbers. To every Dozen of 
’ Cucumbers take half a Pound of Bay-falt, and three 
Quarts of Spring-water; boil the Salt and Water till it is 
ftrong enough to bear an ge, let it fland till cold, and pour 
i from the Settlings ; then put in the great’ Cucumbers, and 
let them fland fo two or three Days; then take them out, 
and boil the Liquor again, and, if it be not flrong enough 
to bear an Egg, putto it fome more Salt, ftrain it, and put 
it in hot ; then make a Pickle of Vinegar and Spice, and when 
they are dried from the Brine put the Pickle to them hot, and 
ftop them clofe.. 


'.. 2) Or, Dip them in Water, and rub them very well; then 
put them into ftrong Brine for feven Days, fhifting them every 
other Day ; then boil as much of the beft Vinegar as. will 
cover them; put in, whilft boiling, Nutmegs, Mace, and a. 
Targe Quantity of Black Pepper ; as to the reft of the Spice, 
as much: as will feafon it te your Tafte ; add to it a few Cloves 
of Garlick,, a good deal of Muftard-feed, and a little Ginger 
flit. The Pickle muft be put to them hot, often boiled up, 
and put to them till they be crifp and green, — 


TO make Mango of large Cucumbers, You muft {crape out 
' the Seeds and Cores, and put’ into them Whole Pepper 
and Spice, and a Clove of Garlick ; tie them clofe, and put 
 - Q*2.- them 
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them into Salt and Water twenty Hours; wipe them dry; and 
boil as much Vinegar as will cover them, but the Vinegar 
muit be with Spice, and poured on {calding hot. 


2} Or, Take large Cucumbers, as green as pofible, feoop 
out the Seeds, and fave the Slice which you cut from the Side, 
to match each Cucumber again ; then take.two Cloves of 
Garlick, or a Shalot, and put them into each of the Cucum- — 
bers, with fome Long Pepper, fome Muftard-feeds whole, a 
Blade of Mace, a little Ginger, and a few Cloves; then put 
on the Slices in their Places, tie them up, and lay them ina 
glazed Pot; then take fuch a Quantity of white Wine Vine- 
gar as will cover them more than two Inches, and boil it a 
very little ; then pour it hot over-your Cucumbers, and cover 
your Pot clofe, keeping it near the Fire till the next Day ; 
then boil your Pickle a-frefh, pouring it on hot as before, and 
clofing your Pot prefently ; let it ftand till the Day follow- 
ing, and boil your Pickle the third time with a little Bit of 
Alum in it, which will give them a fine green Colour ; fo 
keep them clofe covered for Ute. 


3] Or, Take large and green Cucumbers, cut them in 
hali, take out the Seeds, and fill them with Muftard-feed ; 
then lay them in Salt and Water for nine Days, shifting 
them every Morning with frefh Liquor. To two Dozen of © 
Cucumbers put a Gallon of white Wine Vinegar, an Ounce | 
of Jamaica Pepper, a Pennyworth of Long Pepper, two | 
Pennyworth of Dull-feed, and into every Cucumber half a 
Clove of Garlick, and an Ounce of raced Ginger ; then take 
the Vinegar and thefe Ingredients, boil them well, and pour. 
them over your Cutumbers ; then ftop them clofe up, and for _ 
four Mornings together fcald your Liquor, and pour it over 
them again. . i 


O Pickle Gerkins. Take the hard, {mall, rough Gerkins, 
that are {mooth at one End, wipe them clean, and put 
them into a Brine, ftrong enough to bear an Egg, two or» 
three Days; then take the fmall Pickle, (as the Melons) and 
put fome Dill-feeds at the Bottom of the Pot, and pour the 
Pickle to them boiling hot; then ftop them down clofe twa. 
_ ‘or three Days, green them in a Bell-metal Pot, and cover 
ee clole, as before. 
i * TO 
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FO Stew Cucumbers. Take about a Dozen of large Cu- 

cumbers, and flice them ; then take three Onions, and cut 
them very fmall; put thefe im a Sauce-pan over the Fire to. 


ftew, with alittle Sale; ftir them. often, till they are tender,. 


and then dry: them» in:a. Cullander as dry as poffible ; flour 
them,.and: put fome Pepper to them ; then fry them in Butter: 
till they are brown, and put to them a Glafs of Claret; and. 
when this is mixed with them, ferve them.under roaft Mut- 
- ton, or Lamb,. or. elfe ferve them on.a Plate upon fried. 
_ Sippets. | 

AA Regalia of Cucumbers. ‘Take twelve Cucumbers, flice- 
_™“* them thin, put them into a coarfe Cloth, beat and: 
f{queeze them very dry, and flour and fry. them brown ; then. 
pat totheni Claret Gravy, favoury Spice, a Bit of Butter. 
rolled up in Flour, and tofs.it up thick. ‘They. are Satice for 
Mutton or Lamb. urhyes 

The fweet Spice is Cloves, Mace, Nutmeg, Sugar, Salt,. 
and Cinnanion. 7 

- The favoury Spice is Pepper; Salt, Cloves, Mace, and: 
Nutineg. 


‘ r O Pickle Muforooms. Take your Muthrooms, and peel. 


" them; then take'them-out of the Water, dry. them, and. 
put them. into.a Sauce-pan ; then put to them a good deal of 
Sale, fome Blades.of Mace,. and Nutmeg quartered; let them 
_ boil in their own: Liquor four or five Minates over a quick 

Fire, drain them: from their Liquor, and: let them ftand: tll. 
they are cold; then take-all the Spice that was’ ufed in the 
boiling them, as much white Wine, and white Wine Vinegar, 
as will cover them, and a: litde Salt; then give then a Boil 
or two, and. put them in your Pot; when they,are cold, put 
two Spoonfils of Oil on the Top to keep: them.. You muf. 
change-the Liquor once in fix Weeks. 

2} Or, Cut off the Stalks, peel the Buttons, and throw 


them into Water ; then let them have one Boil up in Salt and:, 
Water, ftrain them throwgh a coarfe Sieve, and let them ftand: * 
tall they are cold; then take Vinegar, fome Salt, Mace, , 
Notmeg fliced, and: a little: Ginger fliced';. boil’ all. thefe to-. 


Into. it, and bottle them up clefe. 
an Ca so or 


gether, let it ftand’tiJlit is cold, shen-put' your Muflirooms 


& 
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TO. make Mufbroom Ketchup. Break off the dirty Ends, 
put Salt to them, and let them ftand twenty-four Hours; 
then boil them (after you have broken them to Pieces) and- 
ftrain them off through a coarfe Sieve, and fqueeze the grofs 
Part in a coarfe Cloth; then boil it up, and fcum it very 
well; and_ta.two Quarts of Ketchup put an Ounce of Fa- 
maica Pepper=corns, let them have one Boil, and then ftand 
to cool. ; 


O Pickle Mujfbrooms, or large Cucumbers. Take a Sliver 
out of the Side of each Cucumber, and take out the Palp 
clean, fill it with Icraped Horfe-radith, fliced Ginger, Gar- 
hick, Nutmeg, whole Pepper, and large Mace; put in the 
Sliver again, and tie them with a Thread ;, then take for the 
Pickle the beft white Wine Vinegar, a Handful of Salt, a 
quartered Nutmeg, whole Pepper, Cloves, Mace, and two 
or three Races of Ginger boiled together and fkimmed ; then 
pour it to the Cucumbers boiling hot, and ftop them down 
clofe two Days. When you intend to green them, fet them 
over the Fire in a Bell-metal Pot in their Pickle, till they are 
fcalding hot, and green; then put them into Earthen Pots, — 
ftop them down clofe, and when they are cold cover thens 

withva wet Bladder. Thus cover other Pickles. — ee . 


O Pikle Onions. Take your fmall Onions, lay them in 
Salt and Water a Day, and fhift them in that time once; 
then dry them ina Cloth, and take fome white Wine Vine- 
ar, Cloves, Mace, and a little Pepper; boil this Pickle, 
and pour over them, and when it is.cold cover them clofe. 


2) Or, Take your {mall white Onions, lay them in Wa- 
id and Salt, and put to them acold Pickle of Vinegar and 
Spice. | 


CLL CC CG. 


“OQ Pickle French Beans. Pot them a Month in Brine, 

‘firong enough to bear an Ege; then drain them from the 

‘Brine, and have a Pickle as for Melons; pour it to them boil- 
ing hot, greenthem thefame Way, and ftop it clofe. 


2] Ors | 
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2] Or, Gather them before they have Strings, and put 
them in a very ftrong Brine of Water and Salt for nine Days ; 
then drain them from the Brine, and put boiling hot Vinegar 
‘to them, and ftop them clofe twenty-four Hours ; do fo four 
or five Days following, and they will turn green ; then put to 
-a Peck of Beans half an Ounce of Cleves and Mace, as 
‘much Pepper, a Handful of Dill and Fennel, and two or 
three Bay-leaves. You may do Broom-buds and Purflane- 
‘ftalks the fame Way, only let them lie twenty-four Hours, 
‘and no longer; if they do not green, you may fet them on 
the Fire in the: Pickle, and let them ftand clofe covered, and 

juft warm them ; for if they boil, they are {poiled. 


O Pickle fmall Onions... Peel your Onions, and throw thera 
* into Water; then put them into a well tinned Sauce-pan 
with Salt and Water, and juft let them fimmer, then ftgain 
them off, and let them ftand till they are cold and weil 
drained ; then. make a Pickle of white Wine Vinegar, the 
paleft you can get, with Mace, fliced Nutmeg, fliced Ginger, 
_ white Pepper-corns, and Salt to your Tafte; give it one Boil 
up, let it ftand till it is quite cold, and add to it about two | 
~Spoonfuls of the beft pale Flour of Muftard ; and after you 
have put your Onions jnto jars, pour your Pickle upon 
them. 


—efO Pickle Beet-roots and Turnips. Boil your Beet-roots in 
: Water and Salt, a Pint of Vinegar, and a little Cochi- 
neal; when they are half boiled put in the Turnips, being 
pared, and when they are boiled take them off, and keep 
_ them in this Pickle. : 


O Pickle Cabbage. Take a large fine Cabbage, and cut 
~ it {mall; feafon fome Vinegar with what Spice you. think 
fit, then pour it on fcalding hot two or three times. : 

‘ Turnips are pickled the fame Way, only cut them like 

ice. , 


O Pickle Flowers. Pickle them in half white Wine and 
“half Vinegar and Sugar, and when cold pus them up. 


8 
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yO. Pickle Red Cabbage: Cut. off the- Stalks and outfide~ 
Leaves, and! fhred it into thin Slices; make a Pickle of 
Galt, Vinegar, Cloves; Mace, Ginger, and fliced Nutmeg, 
and then boil it’; and when itis. cold pour it over the Cab--- 
bage, and it will be fit for Ufe in twelve Hours. 
_. N.-B. White Cabbage may be done in the fame Pickle, , 
but then it muft be poured. om fcalding hot two or threex 
times. ! 
You muft.be careful to obferve that your. Brafs. Pans for’ 
green Pickles be exceeding bright and. clean ; and. thofe' for: 
white Pickles: muft likewife be very well tinn’d and. clean,. 
otherwife your Pickles will have no Colour. You muft ufe: 
the very beft and ftrongeft white Wine Vinegar; you muft. 
likewife be very exact in watching when your Pickles begin: 
to boil and change Colour, that’ you-may {natch them off the. 
Fire immediately, otherwife they’ will lofe their Colour, and. 
grow foft in keeping.. | << 
FO Pickle Barberries. Pickle your Barberries, being fine» 
~ jn Bunches, only in Water and’ Salt, ftrong enough te- 
bear an. Egg. | 
2] Or, Make Salt and. Water ftrong enough to bear am. 
Egg, boil it, and cover them ;. if defigned for. Sauce,, boih:. 
Vinegar feafoned with Spice, and a hittle Alum, enough. to»! 
eover them. | 


7°O. Pickle Quinces. Core your fine Quinces, cut two or 

* three of the worft of them to Pieces, and boil them with..- 
the Cores in Water, Salt, and ftale: Strong Beer; then core: 
them well, and ftrain them’; then put to this Pickle your fine: 
Quinces, and fcald them ; then take them-off, and-keep then. 
inthis. Pickle. 


7°O Green Apricots, Take green Apricots about the Middle: 
of ‘fune, or when the Stone is hard; put them on.. 
the. Fire. in cold Water three or four Hours, cover then. 
clofeg but firft take their Weight in double-refin’d Sugar,. 
and #are them nicely ; dip your Lumps of. Sugar in Water, 
and-boil’the Sugar and Water very-well; then” put’ in: your: 
Apricots, and Jet them-boil.till they, begin.to-open ;. then take. 
out the Stone,, clofe.it np’ again, put them-into- your Syrup, 
and’. 
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and let them boil till they are enough, tkimming them all the 
while; then putthemin Pots. ! 


FO Pickle Melons. Take green Melons, as many as you 
 pleafe, and make a Brine ftrong enough to bear an 
Ege ; then pour it boiling hot on the Melons, keeping them 
down under the Brine; let them ftand five or fix Days; 
then take them out, flit them down on one Side, take out 
all the Seeds, {crape them well in the Infide, and wath 
them clean with cold Water; then take a Clove of Garlick, 
a little Ginger and Nutmeg fliced, and a little whole Pep. 


per; put all thefe proportionably into the Melons, filling | 


them up with whole Moftard-feed ; then lay them in an 
Earthen Pot with the Slit upwards, and take one Part of 
-Mauftard and two Parts of Vinegar, enough ta cover them, 
pouring it upon them fcalding hot, and keep them clofe 
topped. 


ae O make a Mango of young Melons. Take young green 
~ Melons, cut a Piece out of the Side, and {coop out all 
the Pulp; then make a Pickle of Salt and Water as before, 
and pour it upon them hot, and let them lie forty-eight 
Flours ; then take them out of the Pickle, and dry them 
well with a coarfe Cloth ; then take Muftard-feed, Cloves, 
Mace, Ginger, Long Pepper, fliced Horfe-radifh, a Clove 
ef Garlick and Shalot, and fill up the Hollow of the Melons; 
then put in the Piece you took out, and tie them up tight ; 
then put them into a Brafs Kettle, with Vinegar and Salt 
to your Tafte, and a few Vine-leaves; put them over a flow 
Fire, and when you perceive they begin to boil and change 
Colour, put them into your Jars, and cover them down 
clofe. 


~_N.B. Cucumbers mutt be ‘done in a Brafs Kettle ; and 
French Beans are done in the fame Manner. 


TO make a Mango of Codlins. You mutt {coop out the 
~~ Cores, and fill them with Ginger, Muftard, and All- 
{pice ; tie them clofe, and pour as much of the bef Vine- 
gar, {calding hot, as will cover them; then tie a Cloth 
over them, and flice fome Nutmeg and-Ginger, Cloves and 
Mace, and put them into a Pot, with as much Vinegar af 
mre Wi 


& 
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will coverthem, and boil up your Vinegar often, that they: 
may be green; keep them clofe tied down, and they will. 
keep a great while. ’ 


T O Coddle Codlins. Put your fair Codlins ‘into a Brafs Pan 
with Water, over a Charcoal Fire, till'they are fcalding | 


hot; keep them clofe covered, and when they will fkin, fkin — 


them, and put them in again, with a little Vinegar, and let 
them lie till they are green. 


O Pickle Samphire. Vick it, and lay it in a ftrong Brine 

of Water and Salt cold; let it lie twenty-four Hours,. 
then fet it on a quick Fire, and make it boil once; then take. 
# up quick, and pour it to the Samphire ; let it ftand twenty- 
four Hours, then fet it again on a. quick Fire, and make it 
jaft boil; then take it of quick, and let it Rand till cold ;. 
then unftop it, and take it up to drain; lay it into a Pot, and 
Jet the Pickle fettle, and cover it with the Clear of it; let 1¢: 
ftand in a cool dry Place, and, if the Pickle mothers, boil it. 
once a Month; let it ftand till cold, and then put the Sam- 
phire to it, 


O Pickle Peaches. ‘Take your Peaches when they are. aty 

their full Growth, juft before they turn to be ripe, and | 
be fure they are not bruifed ; then take as much Spring water! 
as will cover them, and made {alt enough to bear an Egg, 
with an equal Quantity of Bay and Common Salt; then put. 
in your Peaches, and lay a thin Board ever them to keep.» 
them under the Water, but do not bruife them. Let them. 
lie three Days, and then take them out, and wipe them one: 
by one with a fine foft Cloth, and lay them in your Glafs or” 
Jar; then take as much white Wine Vinegar as will fill it; to. 
every Gallon put a Pint of the beft well made Muftard, two. 
or three Heads of Garlick, a good deal of Ginger fliced}., 
half an Ounce of Cloves, Mace, and Nutmeg: Mix your’ 
Pickle well together, and pour over your Peaches.. ‘Tie them. 
down very clofe with, a Bladder and Leather, and they will be: 
fit to eat in two Months. You may, with a. fine Penknife,,, 
¢ut them acrofs, tab cease the Stones, fill, therm with made: 
Muttard,. Garlick, Ho fe-radith,. and Ginger. Tiesthem tor. 
gets) ke To a way * 
st Z Q) 


Jo Pickle White Plumbs. Take the larze White Plumbs, 
and if they have Stalks let them remain on; and then 
ferve them as you do the Peaches. ; 


TO Pickle. Netiarines and Apricots. They are done the 

fame as the Peaches. All thefe ftrong Pickles will watte 
with keeping, therefare you muit fill them up with cold 
Vinegar. 


P!? CKLES, the indian Way. Take Fruit, or Greens, and 

 ftrew them with fe: Salt, that they may be well falted, 
and every Day fhake them well; then drain. the Water from 
them, and do ‘this for three Days, throwing an Handful of 
Salt upon. them each Day after draining; then lay them {e- 
parate in the Sun till they-are quite dry ; then put fome of 
the beft Vinegar to them, fome Mace, Cloves, and Pepper ; 
and beat: Muitard-feed, ‘Turmerick ground, and Mace, with 
Vinegar, into a Palp, which muft be mixed with the other 
Ingredients, fome Cloves of Garlick fkimm’d, and Long Pep- 
per. As to the Ingredients, you muft govern yourfelf ac- 
cording to the Quantity of Fruit you. ufe. 


JO Pickle Nafturtium Buds, -Gather'the:little Knobs quick- 
“dy after the Bloffoms are off ; put them in cold Water 
and. Salt for three or four Days, fhifting them: once a Day ; 
then make a Pickle (but.do-not boil: it at all) .of fome white 
Wine, fome white Wine Vinegar, Shalot, Horfe-radifh, Pep~ 
per, Salt, Cloves, and.Mace whole, -and. Nutmeg quarter’d ; 
then put in your.Buds, and'itop them clofe. They are to be 
éaten as Capers. “ae 


OP 


‘O Pickle Ajfparagus. Gather your Afparagus, and Jay. 
them in an Earthen Pot; make a Brine of Water and 
Salt ftrong enough to bear an Egg, pour it hot on them, 
and keep it clofe covered. When you ufe them hot, lay 
them in ‘cold Water two Hours, then boil and butter them - 
for Table. If you:ufe them as-a Pickle, koil them and Jay 


& 
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"O Pickle Oranges and Lemons. Take fuch as are free: 
from Spots, boil them in Vinegar and Sugar, and put: 
them into the fame Pickle, cut into Slices. It is beft to boil | 
them in fair Water firft; then dry them and boil them as 
above. Keep them clofe ftopped. — a 


‘O Pickle Alder Shoots, in Imitation of Bamboo. ‘Take the: 
™ Jongeft and youngeft Shoots of Alder, which put out in. 
the Middle of May; the middle Stalks are moft tender and. 
biggeft, but the {mall ones are not worth doing. Peel off the: 
outward Skin, and lay them in a ftrong Brine of Salt and! 
Water for one Night, and then dry them in a Cloth, Piece: 
by Piece; mean while make your Pickle of half white Wine, , 
and half Beer Vinegar ; to each Quart of- Pickle put an, 
Ounce of white or red Pepper, an Ounce of Ginger fliced,, 
a little Mace, and a few Corns of Famaica Pepper. When) 
the Spice has boiled in the Pickle, pour it hot upon the Shoots,, 
ftop them clofe immediately, and fet the Jar two Hours be-. 
fore the Fire, turning it often. This is as good a Way of} 
greening Pickles as often boiling ; or you may boil the Pickle: 
two or three times, and pour 3t on boiling hot, juft. as yous 
pleafe. If you make the Pickle of the Sugar Vinegar, you). 
muft let one half be Spring ‘Water. © ara y- | 


at 


: | 

'O Pickle Currants for prefent Ue. Gather red or white? 

Currants before squite ripe, give them a Warm in white: 

Wine Vinegar, with as much Sugar as will indifferently, 

fweeten them; then keep. them well covered with ther 
Liquor. ea Sr puke is 1a 


T O Pickle Afben.Keys.. Take them as young as you can,’, 
and put them in a Pot with Salt and Water ; then take? 
green Whey, when it is hot, and put over them, and. lett 
them ftand till cold before you cover them. When you ufe: 
them, bail them in fair Water till they are tender ; then take: 
them out, and put them in Salt and Water. ek 


O Pickle Pods of Radifoes. Gather the youngeft Pods,, 
jand put them in Salt and Water twenty-four Hours ;: 
then make a Pickle for them of Vinegar, Cloves, Mace, 
. and 
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and whole Pepper; boil this, drain the Pods from the Salt 
and Water, and pour the Liquor on them boiling hot ; 
then put to them a Clove of Garlick a little bruifed. | 


TO Pickle Golden Pippins. Take the fineft you can get, 
free from Spots and Bruifes, pat them into a Preferving- 
_ pan of cold Spring-water, and {et them on.a Charcoal Fire : 
Keep them turning with a Wooden Spoon till they will peel, 
but do not let them boil. When they are peeled pnt them 
into the Water again, with a quarter of a Pint of the beft 
Vinegar, and a quarter of an Ounce of Alum; cover them 
ery Clofe with a Pewter Dith, and {et them again on a flow 
Charcoal Fire, but not to boil. Let them ftand till they 
Jook green, turning them now-and-then; then take them 
oat and lay them.on a Cloth to cool; when cold, make your 
Pickle as for Peaches, only, inftead of made Muttard, ufe 
Muftard-feed whole ; then cover them clofe, and keep them 
for Ufe. . ; | 


SIGGOIHGGS ses eos 


Direfions for making all Sorts of Wine, Mead, Cyder, Shrub, 
7 ee and difiilling Strong Waters, &c. after the mofe approwed 
“Method. 


make Elder Wine. Take three Pecks of Wlder-berric:, 
put to them ten Gallons of Water boiling hot, and let + 
ftand a Day and a Night, and then ftrain it of; and to exch 
Gallon of Liquor put nine Pounds of pretty good Snear, a 
litle Cinnamon and Cloves, and let it boil half an Hour be- 
fore you put your Sugar in, then half an Hour longer, and 
then let it dtand to be almoft cold ; then pat in two or three 
Spoonfuls of new Yeaft, let ic ftand to work two or three 
Days, then tun it up ina Veffel, and tap it either at Blofiom— 
time, or Chrifimas, 
TO make Elder-fower Wine. Take fix Gallons of Water. 
“put to it fifteen Pounds of double-refin’d Sugar, and 
boil it very well together; have ready pick’d better than a 
‘alta of a Peck of Elder-flowers, put them into the 
effel, and when the Liquor is almoft cold, put it to the 
Flowers in the Vedlel ; itir it very well, and put in fix 

4 | R ; Spoontuls 
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Spoonfuls of Syrup-of Lemons, and four or five Spoonfuls of 
good Yeaft; beat it very well in asit works, and ina Day or 
‘two ftop it up. When it is fine you may bottle it. 


~O make Elder Wine. ake a Gallon of Water and two. 
4 Pounds of Sugar to a Quart of Syrup of Elder-berries ; 
«hen take a Cruftiof Bread, -and.{pread a little Ale Yeaft upon 
4t, to work it. 


Bis make a very excellent Elder Wine. Take Malaga Rai- 
fins, cut them fmall, Stalks, Stones and all, and put 
them into a Tub; then pour over them Water that has boiled: 
an Hour, and to every fix Pounds of Raifins put one Gallon. 
.of Water; pour it on boiliag hot, and ftir it well, and when. 
it is cold cover it with a Cloth, and let it work together ten: 
or twelve Days, ftirring it five. or fix. times. a Day ; at the: 
End of that Time ftrain the Liguor from the Razfins, and: 
fqueeze them hard, and put to every Gallon of Liquor one 
Pint of clear Juice of Elder. The beit Way to. get the Juice. 
ss to bake the Berries in Earthen Pots. Let the Liquors be 


cold when you put them together, and flir them well; 


then tun it, and when it has done working clay it up, 
‘and let it fand four or five Months before you bottle it ; in fix 
Weeks after it will be fit to drink. Your Berries.mnft be very, 
Tipe. weg 


70 make Raifia Wine. Take five Pounds of, Raifins (Bel- 2 
videre) to a Wine Gallon of Water ; pick the Raifins. 


and bruife them, and ftir them for nine Days together; then. 


-clofe. 


FO make Malaga Wine. Take Malaga Raifins, pull off! 
the great Stalks, chop them, and then infufe them. in 
Water, putting fix Pounds toa Gallon. Let them ftand till” 
they have fermented a Week, ftirring them once or twice 
a Day; then ftrain them off, fqueezing them hard through 
Canvafs, put the Liquor into Barrels, not filling them quite 
full, and ftop.them clofe. Let it ftand in a cool Place till it 


is fine, then.bottle.it off, and drink it at your Pleafure. Do- 


B stoke 


prefs them, put them ina Cafk, fill it. full, and flop it ups 
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not put the Vent-peg in too dlofe at first. If you make Elder 
Wine, put a Pint of Elder Syrup to a.Gallon ofthe Wine, 


TO make Orange Wine. ‘Take fix Gallons of Spring-water, 
~ twelve Pounds of ‘fine Powder Sugar, and the Whites of 
four Eggs; beat them very well, mingle it into the Wa- 
ter and. Sugar, boil. it half an Hour, and fkim it very 
clean; then take fifty Oranges, and pare them very thin,. 
that there be none of the White ; put the Orange-paring into 


alfo; let it ftand till. it is cold, and then put in fix Ounces of 
Syrup. 


FO make Orange Water, Take fix Gallons of Spring- 

' water, twelve Pounds of. Sugar, and four Whites of Eggs 
Deaten well, and put into the Water cold; let it boil three 
quarters of an Hoar, taking off the Scum as long as it will 
‘rife; then take fifty Oranges pared very thin, put the Water, 
(Fc. very hot upon the Peels, and let it ftand till-it is cold ; 
then put to it the Juice of the Oranges, with fix Ounces. of 
Syrup of Citron, and fix Spoonfuls of Yeatt, beaten together, 
and let. it ftand to work.two Days-and Nights ;. then put-it 
tnto-a Vefiel, with a Gallon of Réew or. white Wine, and 
throw into it two or three Handfuls of the Peels, which will 
fine it beft. At a Fortnight or three. Weeks End, if. fine, 
draw it into your Bottles, 

2] Or, Take a Gallon of Nantz Brandy, and put into it: 
the Peels of twenty-four. Oranges thin pared, let them fteep 
tn the Brandy twenty-eight Hours; then take a Gallon of. 


Spring-water, four Pounds of good Sugar, the Juice of twelve 


‘of the Oranges you. cut the Peels off, fet. it over the Fire, 
and boil it to a.thin Syrup, and be fure. to fkim it well; then 
pour off your Brandy from the.Peels, and put your Syrup to. 
at {calding hot; ftop it clofe, and let it ftand a Day ; then. 
pour it off, and mix the Syrup and Brandy together, and: 


ttle it. | 


Si O make Cow/flip Wine. Firft take three Gallons of Spring-. 

Water, and put in. fix Pounds of Sixpenny Sugar, and: 
dake it jut beil up, and fo fkim it clean, and let it ap 
C3 RZ till. 


8 


Water and Sugar, and {queeze the Juice of the Oranges in it 
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till it is almoft cold; then take a Handful of the fairet 
Blofioms of Cowflips, and the Juice of two Lemons, and 
three or four Spoonfuls of Yeaft, and ftir it alltogether. __- 

2] Or, To feven Gallons and a half of Water, Wine: 
Meafure, take fifteen Pounds of Sugar; let it boil three quar- 
ters of an Hour, and, when it is but warm, put in five Pecks 
of Cowllips picked from the Stalks; if you grind fome of 
the Flowers, it will look better ; then have five or fix Lemons. 
pared, fqueeze them in, but fqueeze fome of yor! Lemons 
into four or five Spoonfuls of new Yeaft, and ftir it; let them 
work one Night in a Stand, ftir them in fometimes, then put 
all into a Rundlet, and let it ftand ftopped up clofe for three 
Weeks, and then bottle it. 


O make Mead. To five Quarts ef Honey, put fixty 
Quarts of Water, eighteen Races of fliced Ginger, and 
ene Handful of Rofemary ;. let them boil three Hours, and. 
be {cummed perpetually ; when it is cold put your Yeaft to it, 
and it will be fit to bottle in eight or ten Days. : 
2] Or, Take four Gallons of Water, and fix Pounds of 
Honey, and the Whites of three or four Eggs; boil it and 
fkim it, and then put two Ounces of beaten Ginger, and a. 


little Lemon-peel ; let it bail almoft half an Hour, then ftrain: | 
it, and when cold put to it alittle Yeaft ; and when it is white: 
over, tunitup. At three Weeks End bottle it up, and in: 


ten Days it will be fit to drink. 


O make White Mead. Take three Gallons of Water, and. 


“a Quart of Honey; if it be not ftrong enough, add more; 


boil it an Hour, and {kim it very clean ; then take it of and 
{weat it, and work it with Yeaft to fuch a Height as you fee 


it will bear; then put it into a Rundlet, and in three Days. 


draw it out into Bottles, and boil in. it fome Ginger. You | 


muft put it into a Rundlet whilft it works, to preferve the. 


« Bottles from breaking. 


O W to order Cyder. Vet your Fruit lie a Fortnight after. 
itis gathered, then ftamp it, and let it ftand twenty- 
four Hours before you ftrain it off; then tun it up, but do 
not ftop it too clofe. At fix Weeks End draw it off into 
a frefh Vefiel, and put to it four Pounds of brown Sugar 
£0, 


2 
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to twelve Gallons of Cyder, as much Ifing-glafs, diffolved in 
Brandy, or white Wine, as is fufficient to fine what Quantity. 
“you make; [an Ounce will fine an Hogfhead] and be fure: 
“younmnx your Ifing-glafs very well with a fmall Quantity of. 
your Liquor; then put it into your Barrel, and ftop it clofe.. 
It wall be fit to: bottle in a Fortnight’s Time. After itis. 
racked off, it will be fit to-drink* at Chrifmas ; but better, if: 
_ you keep it longer. | oe | 


FO make Cherry Wine. Take the Cherries, bruife them,. 
_ .~ and let them. land fome. Hours; then ftrain them, and to. 

a Gallon .of Juice put two Pounds of Sugar; put it into a 
_Veilel,.and your Juice.to it, and let-it ftand: fix Months ;. a. 
{mall Quantity need not ftand fo long ; ftir.it while .it.works, , 
and bung it.up.clofe.. ., ah Mah eae ate ml i 


YO. make Birch Wines To every Gallom of: Birch-water: 

». .-add.two Pounds of Sugar, and boil, it half an Hour ;- 
_ {kim it very well, let it ftand awhile to fettle, and then pour: 
it, from the Grounds; put Yeaft to. it, and, work it as you» 
do Ale ; before. you tun: it, fmoke the Veffel with. Brim- 
_dtone.. You, may hang a {mall Bag of flit Raifins.in the: 
_Veflel, and. let it-ftand three. or four. Months before’ you. 


are 


3 , 


bottle it. 


O. make. Currant Wine. Pick the. Currants clean from: 


“=, Stalks and Leaves, .and to three Pounds of Currants take: 


ya. Pound of Sugar, anda Quart of Water; let it be boiled, . 
__and.cold again; bruife your Berries-well, and ‘mix thei in. 
_your Water; then put them:in.a Spiggot-pot, and let them. 
_ftand twenty-four Hours; then ftir them together, and let it- 
rin through a fine Sieve, without. any-prefling ; then put it. 
into your Pot again, with your Sugar.in it, and let it ftand. 
fourteen Days clofe. covered ; then draw it clean off, and. 
bottle in the Dregs; put it in a Flannel Bag, and that which. 


meet 


“drops clear, bottle up for. Ufe. 


ff O make. Ginger Wine. \Take-twenty Quarts of Water, 
=~ five Pounds of Sugar, three Ounces of white Ginger,. a. 
Pennyworth of Liguorice, and boil them well. together 3. 
When it. is cold put a litle new Yeaft upon it, but not too 
4 Pon TBS: much ;. 


a 
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much; then put it into a Barrel for a Week or ten Days, 
and then bottle it, putting a Lump ef Sugar into every. 
Bottle. In four Weeks it is drinkable. ... - 


7°© make Goofeberry Wine, Take your Goofeberries when: 

' they are full ripe, break them, and put to them-the fame? — 
Quantity of boiling Water; put them:into a Tub, and Jet. 
them ftand forty-eight Hours ; then ftrain it through a.Linen. 


-Bag, and to every Gallon of: Liquor: put two Pounds.and a, 


half of Sugar ; then put it.into ycur Veflel, and Jet it work: 
of itfelf. When. fettled, boil it up, and. let it. ftand till, 
Chrifimas; then bottle it.off for,your Ufe., .< , ata 


FO make: Baln Wine. To-nine» Gallons of Water put- 


fourteen Pounds of Sugar, boil it three ‘quarters of an. 
Hour, and let it: ftand till it-is pretty cold; then put in three 
or four Pounds. of the Tops of. Balm a: litte. bruifed-; -put: 
ikewife into your Barrel a Pennyworth of Yeaft, pour your 


- Liquor upon it, and ftir it together'a Day; at Night ftop it 


up clofe, and letut ftand a Fortnight ;..then bottle. it, putting 


a Lump of Sugar in every. Bottle. 


“O make Vinegar. Put twenty: Pounds of coarfe Sugar to: | 

twenty-four Gallons of Water, and a Pound of brown. | 
Bread; and boil it an Hour; then take the Bread out, and. 
put it into an open thing to cool, and. the. next Day put in: 
a Pint of Yeaft, let it ftand- fourteen Days, then put it into 
your Cafk, which mult be. painted, and. Jron-bound, te 
prevent Leakage, and fet it out in the Sun till Michaelmas.’ 
The beit Time to begin is.in February, that it may go out in 


~ March. 


To make Shrub, ‘To nine Quarts of Brandy pet twe 
Quarts of Lemon-juice, and four Pounds of Loaf Sugar; 
infufe Half of the Lemon-peels in the Brandy twenty-four 
Hours, then put it into a Cafk that: holds near, or exact the 
Quantity ; let it be well rolled and jumbled once a Day, for 
four or five Days ; let it ftand till it is fine, and then bottle 


it off A few Oranges do well amongft. the Lemons. If 


it be made of Orange-juice, half the Quantity of Sugar 
will do ; but if it be half Lemons, and half Oranges, thre¢ 
Pounds 
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Pounds of Sugar will not be fufficient, which: I have found 
by Experience. tg Gay : hau : 
N. B. The above Receipt is right, if you. would make 
it-rich-and- good ; if you would make.it poorer, then you 
may “putin more> Brandy... It generally. fines in ten’ or 
twelve Days; but it fhould not be bottled off till. it is.per- 
fedtly fine. in mods. deg. bres V t te yaa 


Jo make Blackberry Wine. Take half'a Buthel of Black-. 
"berries, put five Gallons of boiling Water on them, and 
let them ftand forty-eight Hours; then take half a Peck of 
Sloes, and ten Pounds of Sugar, boil them all together for an. 
Hour, and work it as the Elder Wine. 


- half of Spring-water, and twelve Pounds: of Sugar, and _ 
_ when it boils kim it, putting in the. Whites of eight Eggs,” 
and a Pint of cold Water, to make the Scum rife; let it boil - 
for an Hour-and.a half, skimming it well; then pour it into 
an Earthen Veffel,.with three Spoonfuls of Barm ; then put 
in a Bufhel of Clove Gilliflowers clipped and beaten, ftir 
them well together, and the next Day put fix Ounces of Sy- 
rup of Citron into. it, the third Day put in three Lemons. 
fliced, Peels and. all, the fourth Day tun it up, and ftop it 
clofe for ten Days; then bottle tt, and put a Piece of Sugar. 
in each Bottle. i 


Tr O.-make Glows Gilkifenver Wine... Take fine Gallons anda. 


FO make Rafpberry Wine. 'Take- three Pounds of Raifins 

- of the Sun, when clean wafhed and ftoned,- and put them 
into two Gallons of Spring-water, which is firft to be boiled 
half an Hour; putin the Raifins as foon as it is taken off the 
Fire, and then fix Quarts. of frefh: Rafpberries,. and two 
Pounds of Loaf, Sugar; all thefe, being put into’ a deep 
Stone Pot, muft be ftirred very.well, and clofe covered ; let 
it ftand in a. cool Place, itirring it. twice a Day ; then pafsit 
through a Hair Sieve, and put the Liquor into a clofe 
Veflel, with a. Pound of Loaf. Sugar more; let it ftand 
a Day and a Night to fettle, and then bottle it, with a 
little Sugar. | 

In the fame Manner. you. may. make Wine of Goofeberries, 
‘Currants, or any other Fruit. ; 

| COWSLIP 
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Co WSLIP Wine, by the Countefs of Suffolk. -To fix Gall. 
-lons of Water: put thirty Pounds of Malaga Rains: 
boil your Water full two Hours, and meafure it out’of youu 
Copper upon the Raifins,. which muft be chopped {mall, ane: 
put into a Tub; let: them work tegether ten Days, ftirring: 
it feveral times a Day. At the End of. that Time ftrain‘ii 
off, and prefs the Raifins. hard to get out the Strenoti.. 
“then take two Spoonfuls of good Ale Yeait, and beat. with 
“it fix Ounces: of the. Syrup of Lemons; then put in-three: 
Pecks of Cowflips by little and little, and let all: your: Ino 
gredients work together three Days, flirring it three or fou 
times a Day, and then tun. it up. Bottle it at four Months: 


G? OSEBERRY. Wine. 'To every three Pounds of ripes 
“ -Goofeberries pnt: a Pint of Spring-water, unboiled ; firfi 
bruife your Fruit with your Hands in a Tub, and:then punt 
the Water to them, ftir them very well, and let them ftandd 
a.whole Day, and then {train them out; and to every threee 
Pounds of Goofeberries, and a Pint of Water, put a Poundd 
of Sugar, ftir it till the Sugar be diflolved, and let it ftand 
twenty-four Hours more; then fkim the Head clear “offt 
‘and put the Liquor into a Veffel, and the Scum into. ab 
Flannel Bag, and what drains from it put into the Veffell. 
You mutt let it work two or three Days before you ftop itt 
clofe; and let it ftland four Months before you bottle it*;: 
vand) if it be:not clear when you draw it into Bottles, Jet id: 
ftand in the: Bottles fome time, and then *raek: it ‘off intoc 
‘other Bottles.» When you draw. it fromthe Cafk, do net tapp 
it'too low. : od wat 


FO..mate, Birch Wine with Sugar. 'To. every... Gallon.oft 
~ Birch Water put, two Pounds of good Sugar; . let. thee 
‘Water boil. half an Hour, and fkim it well before you puct 
in the Sugar, for it muft boil no longer after the Sugarr 
is in than whilft it is fcumm’d; then put it through a’ Ha 
Sieve into a Tub, and when it°is cold pour it from thee 
Grounds, and put fome Yeaft to it; a Quart will work. up» 
two Gallons; let it work twenty-four Hours, till it hath aa 
pretty good Head. You muft be fure to fill your Veffel en-. 
tirely, which muit be very {weet. and ftrong, and. fmoaked! 
2 overt 
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over Brimftone juft before you put in the Wine. When it has 
done working flop it up very clofe, and let it ftand in a cool. 
Cellar three Quarters of a Year before bottling. | 


APRI COT Wine. Take three Pounds of Sugar, and 

~ three Quarts of Water; boil them together, and fkim 
them well ; then put in fix Pounds of Apricots pared and 
fioned, and let them boil till they be very tender, and then 
{train off your Liquor, and when cold bottle it. Put in. a 
Sprig of Clary Flowers juit when you tale out the Apricots, 
which gives a pretty Colour and Flavour. 


(CHERRY Wine, by Lady Berkley. Take fifty Pounds of 

Black Cherries, picked from the Stalks, but the Stones 
remaining ; brnife them as much as you can with your 
Flands, and then take half a Bufhel of Currants, and get as 
much Juice out of them as you can, and likewife four Quarts 
of Rafpberries fqueezed in the fame Manner. To this 
Quantity of Fruit allow forty Pounds of Sugar, diffolve it ia 
River Water, and when the Sugar is melted, put it into a 


Veffel with the bruifed Cherries, and the Juice of Currants. 


and Rafpberries; then-fill your Veffel with. River Water, only 
leaving room for the working ; and when-all is in the Veflel, 
fir it well together with a Stick, but do not. bung up. your 
‘Weffel under three Weeks. You may bottle it at five Months 
End. . 


ré el make Verjuice, and diftill it. Take green Grapes or 


Crab Apples, grind them and prefs out the Juice (it will 


be fit to ufe in a Month) then diftill it in a cold Still, and in a: 
few Days it will be fit to pickle Mufhrooms, or to put into. 
‘Sauces where Lemon is wanting. 


ch O aifiill Honey-Water. Take a Gallon of ftrong Spirits, a: 

Gill of Honey, three quarters of a Pound of: Coriander- 
feed, and half an Ounce of Cloves; bruife both the-Cloves 
and Seeds, and add a large Handful.of. Lemon and Orange- 
peel; mix all thefe together, and diftill them over a.genile. 
Fire. Ut is an excellent Thing forthe Cholick. 


TO 
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©7’O make Aqua Mirabilis. Take three Pints of Brandy, a, 
“ Quart of white Wine, three Pints of the Juice of Celan-. 
dine, Galangal, Cardamoms, Cubebs, Melilot Herbs and 
Flowers, Nutmeg, Cinnamon, Mace, Cloves, and Ginger. 
of each a full Dram; bruife them in grofs Powder, and mix: 
them with the Liquor; put them. together inte a cold Still,, 
pate it up clofe, and let it ftand till the next Morning; then: 
put Fire to the Still, and let it drop into.a wide-mouth’d) 
Bottle upon half a Pound of double-refin’d Sugar, or Sugar-. 
candy; hang: in the Bottle a Grain of Ambergrife, and aa 
Pennyworth. of Saffron; clear it off by Pints, and fqueeze: 
the Saffron, as you diftill, into the Bottles; and when yoo. 
think. the Colour is gone out of the Cloth, put in more: 
Saffron. If the Sugar will. not fweeten all, put in more att 
the laft. ' | 


To make Hungary Water. ‘To a Gallon of ftreng: Spirits: 
put half aPeck of Rofemary Flowers ; infufe them an the: 
Spirits a Fortnight, and then diftill them. 


Sy RFEIT Water. To every Gallon of French Brandy 
“put four Pounds of Poppies,. picked clean from the: 
Greens and Seeds, and gathered very dry, half a Pound off 
Raifins ftoned, half a Pound of Figs, a quarter of a Pound 
of green Liquorice fcraped and fliced, 2 quarter of a Pound 
of Coriander-feed, a quarter of a Pound of Annifeed bruifed,, 
and an Ounce of Cardamom-feed ; let them infufe in a Glafss 
Jar in the Sun for fourteen or fifteen Days, then run it thro” 
a.Jelly-Bag, and put to.it a Quart of Annifeed-water,.and az 
little Sugar. | “ 


O make Milk Water.. Take Mint, Balm, and Marigolds,, 

- of each a. Handful, fome Rofemary, a little Wormwood} 
and Carduus, but not too much of the two laft, becaufe they, 
are {trong ; fhred them {mall, and put into your Alembick: 
a.Gallon, or more, of new Milk; bring, it off with»a good! 
Fire, but not too fierce, for then it will be white... It will nott 
bring off above three Pints, or two Quarts at moft. When 
you have got a Bottle off, take of the Head of your Still,, 
and turn your Herbs, and keep your Alembick cool -withi 
Water and Cloths. . 


« 
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“FO make Ufquebangh. Take a Gallon of Aqua Vite, @ 
“quarter of a Pound of Loaf Sugar beaten, a quarter of 
a Pound of Liquorice iliced, a quarter of a Pound of. Fen 
nel-feed bruifed, :half a quarter of a Pound of Dates ftoned, 
a quarter of a Pound: of Raifins floned, a quarter of a 
Pound of Currants, half a quarter-of a Pound of Cinnamon 
-bruifed, an Ounce of Ginger fliced, half an Ounce of Cloves: 
-bruifed, and half a quarter of a Pound of Nutmegs’ fliced ; 
put.all thefe Ingredients into the Gallon of Agua Vite, and 
ftir them once a Day, for three Weeks or a’Month together ;) 
‘then. diftill it off fine with a. cold Still, mix it all _together,. 
and put it into a Bottle. You muft alfo have five Grains of 
Muik and Amber put in a fine Sarfenet Bag, to put in the 
Bottle, with a Lead to fink it, and a String to take it out 
when you pleafe. | 


UNCH Royaj. Take fifteen Oranges and fifteen Le- 
“. mons, wipe them: very clean, pare them, and put the: 
‘Parings into. two Gallons and a half of the beft Brandy, and. 
Jet: them ftand four Days ;. then. take four Gallons and three 
Pints. of Water, fifteen Whites of .Eggs, and fix Pounds and. 
ahaif of Loaf Sugar; put the Water and Sugar into a Cop-_ 
per, and when it boils add the Whites of the Eggs, having 
beaten them very well; let thefe boil about a quarter of an. 
Hour, and then let it ftand to cool; then ftrain it through a 
Sieve, and. pour the Brandy from the Parings upon it, and 
add two Quarts.and a Pint of Orange-juice, and three Pints 
of Lemon-juice, which muft be run through a Flannel. Put 
all into.a Barrel, and im.about fix Weeks it will be fine 
enough to, bottle, | 3 


TO make Milk Punch. Take one ‘Gallon of Rum or. 
“. Brandy, eight Quarts of Water, two Dozen of Oranges 
-or Lemons, and one .Pound and a half of Sugar; fqueeze 
‘your Lemons or Oranges, Pulp and all, into a Pan, then mix 
all your Ingredients, and add to it a Pint of Skim-Milk, and 
dtir it all up together ; then ftrain it feveral times through a 
Jelly-Bag till is becomes quite fine, 


TQ 
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Jo make Lemon Brandy. To a Gallon of Brandy put five 


Quarts of Water, two Dozen of Lemons, two Pounds of 


the beft Sugar, and three Pints of Milk; pare your Le- 
mons very thin, and lay the Peel to fteep in the Brandy 
twelve Hours ; fqueeze your Lemons upon the Sugar, and 
put Water to it; then mix all your Ingredients together, 
boit-your Milk, pour it in boiling hot, and let it ftand 
twenty-four Hours ; then ftrain it through a Jelly-Bag, and 
# not fine enough the firft time, ftrain it through a fecond 
or third. 


TURKISH Sherbet. "Take nine Seville Oranges, and 

‘three Lemons, and grate the outfide Rinds juitto the 
White; then take three Pounds of double-refin’d Sugar, and 
a Gill of Water, and boil it to a Candy-height; then take it 
from the Fire, put in the Peel, and mix it well together ; 
then firain in the Juice, and keep it ftirring till itis almoft 
cold, and then put it into a Pot for Ufe. 


make artificial Affes Milk. ‘Take an Ounce of French 


Barley and a Pint of Water, and let it have one Boil up, — 


then throw away the Water, and boil it a fecond time in a 
freth Pint of Water, which muft be thrown away likewife ; 
then put on three Pints of frefh Water, and boil it to a Quart ; 
at the fame time add an Ounce of candy’d Orange-root, and 
then drain off the Liquor. 


SPR ING Ale, by Dr. Willis. Take Roots of Polypody 

of the Oak, Dock-roots, ficed and dried, of each half a 
Pound, Sena twelve Ounces, Exgli/> Rhubarb half a Pound, 
Coriander-feed four Ounces, yellow Sanders two Ounces ; 
flice and bruife thefe, put them into ‘a Veffel with two Gal- 
‘lons of middling Ale, and tap it at eight Days. You may 
drink a Pint or more, as it works, according to your Age and 
Strength. 


TOMACH Wine, by Dr. Ratcliff, Take the Roots of 


Virginia Snake-weed and~Gentian, of each three Ounces 3° 


af Galangal, Cloves, Cubebs, Mace, Nutmeg, and Saffron, 
3 . of 
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of each one Drachm; infufe thefe cold in three Pints of 
Canary. . i 
] O. make. Sage Wine. From Mrs. E.B. To three Gallons 
of Water: put fix. Pounds of Sugar; boil thefe together, 
and as the Scum rifes take it off, and when it'is well boiled’ 
put itin a Tub, boiling hot, in which there is already a Gal- 
Jon of red Sage Leaves clean picked and wafhed ; when the’ 
Liquor is near cold, put in the Juice of four large Lemons 
beaten well, with a little Ale Yeaft; mix thefe all well to- 
gether, cover it very clofe from the Air, and let it ftand forty- 
eight Hours; then ftrain all through a: fine Hair Sieve, and’ 
put it into a Veffel that will but juft hold it, and when it has 
done working flop it down clofe, and let it ftand three Weeks 
ora Month before you bottle it, putting a Lump of Loaf. 
Sugar into every Bottle. ‘This Wine is beft when it is three: 
Months old. After this Manner you may make'Wine of’ any: 
other Herb or Flower. : 


"O make nice Sage Wine. To twenty-eight Pounds. of 
Malaga Raifins picked and fhred; have twenty-eieht 
Quarts of Spring-water well boiled ; but let it be cool as: 
Mik from. the Cow before you pour it on the Raifias; then‘ 
put in half a Bufhel of red Sage grofly fhred; ftir alt to~ 
gether, and let it ftand: fix Days, ftirring it very well every 
Day, and cover it as clofe as you can ; then ftrain it off, and- 
pour it into your Veflel ; it will foon be fine, but-you may’ 
add two Quarts of Sack or white Wine to help i. 
Raifins of the Sun will do as well as Malaga, if they cannot 
be had. bs lie 7 eae 


T° make Turnip Wine. ‘Take a good many Turnips, pare 
' them, flice them, put them into a Uyder-prefs, and 
prefs out all the Juice very well; to every Gallon of Juice 
put three Pounds of Lump-Sugar; have a Vedlel ready jut ° 
big enough to hold the Juice, and put your Sugar into a Vef-. 
fel ; and alfo to every Gallon of Juice half a Pint of Brandy ; 
peur in the Juice, and lay fomething over the Bung for a 
Week to fee if it works ; if it does, you muft not bung it 
gown till it has done working ; then ftop it clofe for three 
Months, and draw it off into another Vefiel, and when it is 
fine bottle it off. 


S 0 
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if O make Orange Wine with Raifins. ‘Take thirty Pounds 
“ of new Malaga Raifins, picked clean and chopped {mall ; 
you muft have twenty large Seville Oranges, ten of them 
pare as thin as for preferving, and boil about eight Gallons 
of foft Water till athird Part be confumed; then let it cool a: 
little, and put five Gallons of it hot upon your Raifins and 
Orange-peel, ftir ic well together, cover it up, and when it 
is cold Jet it ftand five Days, ftirring it once or twice a Day ; 


then pafs it through a Hair Sieve, and with a Spoon prefs it” 


as dry as you can, put-it upin a Rundlet fit for it, and put 
to itthe Rinds of the other ten Oranges, cut as thin as the 
firft; then make a Syrup of the Juice of the twenty Oranges 
with a Pound of white Sugar. It muft be made the Day be-. 
fore you tun it up, ftirred well together, and flopped clofe ;: 
after which let it ftand two Months to clear, and then bottle 


it up. It will ftand three Years, and is the better for. 


keeping. 


FO make Birch Wine, By Lady W. “Take five Gallons of: 


Birch Liquor, to which put five Pounds of powder'd Su- 
r, and two Pounds of Raifins of the Sun ftoned ; to this 


put the Peel of one large Lemon, and about forty large 


Cloves ; boil all thefe together, taking off the Scum carefully 
as it rifes ; then pour it off into fome Veflel to cool, and, as 
{oon as it is cool enough to put Yeaft to it, work it as you 
would do Ale for two Days ; then tun it, taking care not to 


ftop the Veflel till it has done working, and in a Month's. 
Time it will be ready to bottle. ‘This is not only a very — 


pleafant, but a very wholefome Wine. 


ADDENDA, 
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To make Sago. 


“7 O évery Ounce of Sago put a Pint and a half of Wa- 

ter, pick your Sago clean, boil it half an Hour, and 

fkim it clean; then put in Lemons and fine Sugar, and a little 
Cinnamon to your Tafte. | 


AA Pompetone, | Take a Fillet of Veal, mince it fmall with 
“* the fame Quantity of Beef Suet, beat it with a raw 
Egg or two fo bind it, feafon it with favoury Spice, and 
‘nak it info the Form of a thick round Pie ; fill it thus, lay 
in it thin Slices of Bacon, fquab Pigeons, fliced Sweet-breads, 
Tops of Afparagus, Mufhrooms, Yolks of hard Eggs, the 
tender Ends of fhiver’d Palates, and Cocks-combs blanched 
and fliced. 


O make Saufages. ‘Take Pork, more Lean than Fat, and 
“ fhred it; then take the Lean of the Pork and mince it, 
feafon each a-part with minced Sage, and pretty high of fa- 
voury Seafoning ; clear your {mall Guts and fill them, 
mixing fome Bits of Fat between the minced Meat ; {prinkle 
alittle Wine with it, and it will fill the better. Tie them 
in Links. 


Jo make Bologna Saufages. ‘Take a Piece of red Gammon 
of Bacon, and half boil it, mince it with as much Bacon- 
Lard, pat to it minced Sage, Thyme, and favoury Seafon- 
ing, the Yolks of twelve Eggs, and as much Wine as will 
bring it to a pretty thick Body; mix them with your 
Hands, and fill them in Guts as big as four ordinary Sau- 
ae fages. 
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fages. Hang them in a Chimney 2 while, and eat them 
with Oil and Vinegar. 


is 2 ERT Pe a STAY TNT RR A aa EE a gn 
JO make Flomery. "Take a large Calf’s Foot, cut out the 

great Bones, and boil them in two Quarts of Water ; then 
ftrain it off, and put to the clear Jelly half a Pint of thick 
Cream, two Ounces of fweet Almonds, and an Ounce of 
bitret Almonds, well beaten toge'her ; let it juft boil, and then 
ftrain it off, and, when itis as cold as Milk from the Cow, 
put it into Cups or Glafies. 
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_ Directions: for Managing and Breedng Poultry to Advans 
- tage, &c, &Ce 


T AKE . particular Care to keep your Hen-rooft quite 


clean; do not chufe too large a Breed, they generally 


eat coarfe.. You may keep fix Hens to a Cock. When Fowls 
are near laying, give them Rice whole, or Nettle-feed mixed 

~with Bran, and Bread worked into a Pafte. In order to make 
your Fowls familiar, feed them always in one Place, and at 
particular Hours. 


Take care to keep your Store-houfe from Vermin: Con- | 


trive your Perches not to be over one another, nor over the 
‘Nefts, which always take care to keep clean Straw in. 

When you defign to fet a Hen, as you will know the 
Time by her Clucking, do not put above ten under her. 


March is reckoned a good Month to fet Hens in; but if . 


they are well fed they will lay many Eggs, and fet at any 

Time. 
Where-ever Poultry is kept, all Sorts of Vermin naturally 

‘come. It would be well to fow Wormwood and Rue about 


‘ ‘the Places you keep them in, they will refort to it when not — 


well; and it will help to deftroy Fleas. You may alfo boil 
Wormwood, and {prinkle the Floor therewith. 


As to Rats, Mice, and Weafels, Traps fhould be always | 


‘kept for them, or you will never have any Succefs. 


UCKS ufually begin to lay in February; if your Gar- 
~~ dener is diligent in picking up Snails, Grubs, Cater- 
‘pillars, Worms, and other Infetts, and lays them “in one 
a hg mk Place, 
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Place, it will make your Ducks familiar, and is the beft Food 
you can give them. Parfley, fowed about the Ponds or Ri- 
ver they ufe, gives their Flefh a pleafant Tafte. Be fure to 
have a Place for them to retire to. at Night. Partition off 
their Nefts, and make it as nigh the Water as poffible, and 
always feed them there; it will make them love Home, be- 
ing of a roaming Nature. , AUN Ladin 
Their Eggs fhould be taken away till they are inclined to 
fit ; it is beft to let every Duck fit upon her own Eggs; the 
fame by Fowls. : Pe eat 


GEESE. The keeping of Geefe is attended with little 
Trouble, but they {poil a deal of Grafs, no Creature 
caring to eat after them. When the Goflings are hatched, let 
them be kept within Doors. Lettice-Leaves, and Peafe 
boiled in Milk, is very good Food for them. When they are 
about to lay, drive them to their Nefts and fhut them up, 
and fet every Goofe with its own Eggs, always feeding them 
at one Place, and at ftated ‘Times. 
They. will feed upon all Sorts‘of Grain and Grafs. You 
may gather Acorns, parboil them in Ale, and it will fatten 
them furprifingly. ia 


TURKEYS require more Trouble to bring up than 
“common Poultry. ‘The Hen will lay till the is five 
Years old. Be fure always to feed them near the Place where 
you intend they fhould lay; in other Refpetts they may be 
managed as other Poultry. ae ge 

They fhould be fed four or five Times a Day, being great 
Devourers ; and, when they are fitting, muft have Plenty of 
Vidtuals before them, and alfo be kept very warm. 

“To fatten them, you muft give them fodden Barley, and 
fodden Oats, for the firft Fortnight. Cram thein as they do 
Capons. 


IGEONS, if you chufe to keep them, (being. hurtful 
"to your Neighbours) take care to feed them well, or you 
will lofe them all; they are great Devourers, and yield but 
Little Profit. 3 
_. Their Nefts fhould be made private. and. feparate, or 
they will always difturb one anather.. Be fure to .keep 
es S 3 their 
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their Houfe clean, and lay fome Hemp-feed amongft their: 
Food, they are great Lovers of it. | 


Tame Rabbits are very fertile, bringing - forth every’ 
-Month ; fo foon as they have kindled put them to the: 
Buck, or elfe they will deftroy their Young. © 
‘The beft Food for them is the fweeteft fhorteft Hay, Oats: 
and Bran, Marfh-mallows, Sow-Thiftle, Parfley, Cabbage-- 
Leaves, Clover-Grafs, €%c. always frefh. If you do nott 
_ keep them clean, they will poifon themfelves.and the Perfom: 
that looks after them. 


O F Feeding and Cramming Capons. ‘The beft Way to crami 
a Capon is to take Barley-meal reafonably fifted, andi 
mix it with new Milk, make it into a good aiff Dough-patte 3; 
Ahen make it into long Crams, or Rowls, biggeft in the midft,, 
— fmall.at both Ends; and then wetting them in Jukewarma 
Milk, give the Capon a full Gorge three times a Day, Morn-- 
ing, Noon, and Night, and he will in two or three Weckss 
be as fat as any Man needs to eat, 


-——— 


O F the Pip in Poultry. A Pip is a white thin Scale grows: 
ing on the Tip of the Tongue, and will make Poultryy 
they cannot feed: It is eafy to be difcerned, and proceedethi 
generally fram drinking Puddle-Water, or want of Water, ort 
eating filthy Meat. The Cure is to pull the Scale with your! 
Nail, and then rub the Tongue with Salt. 


. 


F the Flux in Poultry, The Flux in Poultry comethh 
with eating too much moift Meat. The Cure is to gives 
them Peafe and Bran fcalded. ; 


O F Lice in Poultry. If your Poultry be much troubled withh 

Lice, {as is common, proceeding from corrupt Food/ 
want of bathing in Sand, Afhes, or fuch like) take’ Pepper: 
beaten fmall, mixing it with warm Water, wath your Poultry) 
therein, and it will kill all Sorts of Vermin. 


PENA ASP EY re CTA Meee Te eS GE 5 
O F Hens that eat their Eggs. If you will not have youn 

Hen eat her Eggs, lay a Piece of Chalk cut like an Egger 
at which fhe will often.be pecking ; and, lofing her Labour; 
fhe will refrain the Thing, yee | ' 
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‘0 F making Hens lay foon and oft. If you feed your Hens 
oft with Toaft taken out of Ale, with Barley boiled, or 
_ Fithes, they will lay oft, and all the Winter. 


"feck cfocfaotpaloctnctodtostostoatoctoofe ookosoobokookoo 


A ColleBion of approved Receipts, very neceffary to be known 
, in all Families. | 


iy O cure a mufty Bottle. Fillit with Kennel Dirt and Wa- 
ter, let it remain three or four Days, and then rinfe ig 
with clean Water. 


"O cure a mufly Pipe, Hog /bead, or any other Veffel of Wine. 
Apply the foft Part of a large frefh Wheaten or Houfe- 
hold Loaf to the Bunghole, and let it remain there five, 
fix or feven Days, which will ‘certainly take away the 
Mutt. ! 


O make Pomatum. Take a Pound and a half of Sheeps- ’ 
Heels, take the Skin off, and lay it in Spring-water a 
Day ; then take it out, and beat it well with a Rolling-pin 
till it is white ; put it into a clean Pot, and put to it an Ounce. 
of Camphire, and eight Pennyworth of Sperma-ceti; ftop 
the Jug very clofe, and fet itina Brafs Pot over the Fire till 
_4t is diffolved ; take care that no Water gets into the Jug as it 
is boiling ; when it is all melted, take it out, and pour it into 
a clean Earthen Bafon wherein is a little Rofe-water, and 
when it is cold it will be a Cake ; then keep it in white Paper 
for fear of Dutt. AR 


O defirey Bugs. Take half a Pound of Quickfilver, and 

kill it with two Ounces of Venice Turpentine ; then put it 

into a Pound of Hog’s Lard, and mix it well in a Mortar ; 

anoint the Joints of the Bed with it with a Bruth; take care 

and don’t touch it with your Fingers, If they are in the 
‘Walls, mix it with the White-wath made hot. 


2] Or, Take Oil of Turpentine, and with a fmall Bruth 
wath over the Bedftead, and all Nail-holes, Chinks, ¢. and 
af will immediately kill both Bugs and Knits, | 
| | 31 Or, 


& 
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3] Or, Take Ox-gall and Hemp Oil ; mix them together, 


and rub the Joints and Bedftead with it, and the’ Bugs will 
never come near the Places you have rubbed. 


O make Tinder, Take three Ounces of Salt-petre, put 

it to a Pint and a half of fair Water, fet it on a Fire in a 
Kettle or Pan to heat till the Salt-petre be diflolved ; 
then take a Quire of fimooth brown Paper, and put them. in 
Sheet by Sheet into the hot Water till they are wet through, 
and then lay them on a clean Floor or Grafs to dry. Yow 
may at any Time tear a Piece off, and put it in your Tinder- 
box ; it will catch like Wild-fire. By this Means you may 
fave all your Linen Rags in the Family, keep them clean 


in a Bag, and, if you are careful of them, they may pro-. 
duce you a Pair of Shoes and Stockings at the Year’s. End; 
and by this Frugality you will have the Pleafure to think 


of encouraging the making of Paper, and employing the. Ins 
duftrious. | 


O take Iron-moulds out of Linen. Take Sorrel, bruife it 

well in a Mortar, fqueeze it through a Cloth, bottle it, 
and keep it for Ufe. Take a little of the above Juice ina 
Silver or Tin Sauce-pan, and boil it over a Lamp;. as it boils. 


dip the Iron-mould, don’t rub it, but only fqueeze it, As. _ 


foon as the Iron-mould is out throw it into cold Water. 


2] Or, Take the Juice of a Lemon, warm it with a Kittle 


Powder of Alum diffolved in it, then wet it, and as it is wet, 


dry it with a Spoon wherein is a live Coal, and fo continue to” 
~ do for the Space of two Hours, and the Spot or Iren-mould © . 
in a Wafhing or two will difappear.. This will take out Spots. 


of Ink, &¥c. 


ee) N excellent Way to take Spots or Stains out of Linen. Take. 


fair Water, diffolve in it Bay-falt, and fteep the Linen 
therein ; then take Juice of Sorrel and fharp Vinegar, and 


rob the Spot with them, fuffering it to foak ih, and in often 


{o doing it will difappear. 


TO take away Ink-Stains, Stains with Fruit, &c. Take 
Powder of Alum half an Ounce, Juice of Houfleek or — 
Sengreen two Ounces, and apply them, the Alum being dif- 


folved, very hot, the Bufineis will be done. 
. “3 3 TO 
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Wie heep Silks from flaining in Wajbing. Heat Rain-water, 
“and when it is very hot put into it Caftile-Soap, and 
diflolve it well; then fuffer it to be almoft cold, after which 
dprinkle in a fmall Quantity of Fuller’s-Earth, and fo fcour 
out your Silks ; don’t fuffer them to lie on Heaps, but fpread 
them, and clap them between dry Cloths, and they will be 
freth and fair. : ne . 


FO keep Linen without ufing from Damage for many Years. 
_~ Having wafhed and well dry’d your Linen in the Sun, 
‘fold it up, and f{catter in the Folding the Powder of Cedar- 
‘wood, er Cedar {mall Ground, having firft perfumed your 
‘Cheft with Storax ; by which Means not only Dampnefs is 
“prevented, but Worms or Moths; &c, 


‘O make Linen that is turned yellow wer'y avbite. Heat 
“~ Milk over the Fire, and add to a Gallon™a, Pound of 
‘Cake Soap fcraped in,- that it may diffolve ; and when 


‘the Cloaths have boiled therein, take them out, and clap | 


‘them into a Lather of hot Water, and wath them. out 
Apeedily. : 


ELC ET LCI SCIELO DLE A LITE COT IEC COT CI atte senna nt 

To whiter Cloth the be? Way. Take your Cloth. and 
™ back it well, then fpread it upon the Grafs, and {prinkle 
‘it with Alum-water, {offering it to continue abroad: for 
three or four Days; then’ buck it again with Soap: and 
Fuller’s-Earth, and ufe it as before, and fo it will be both 
‘thick and white. Pe, 


“ee O four Gold and Silver Lace, and to reflore it to its firft 
—  Luftre, as alfo Imbofs or Embroidery. Talke the Lace, 
‘@nd lay it as f{mooth as may be upon a dry Woollen Cloth; 
then burn Alum, and beat it to Powder, fifting it afterwards 
‘through a very fine Sieve; then, with a Bruth, rub it-gently 
“over the Lace, and by fo doing, and often turning it, the 
‘End will be anfwered. 


O fcour and take Stains out of any Silver Plate, &e- 
~~ Steep your Plate in Soap-lees for the Space of four 
‘Hours, then run it over with Whiting wet with Vinegar, 
ag that it may ftick thick upon it, and dry. it bya Bi 
epee after | 
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after which rub off the Whiting, and pafs it over with 
dry Bran, and the Spots will not only difappear, but it willl 
look exceeding bright. 


PO boil up Plate to: look like new. ‘Take of unflacked! 
Lime a Pound, of Alum the like Quantity, Aqua Vite: 
and Vinegar of each a Pint, and of Beer-grounds two) 
Quarts; boil the Plate in, this,, and it will fet a curiouss 
Glofs upon it. 


i O make any Lines on the firft Appearance lock like Diaper. 
Take it when new wafhed, {pread it upon a Tables 
fomewhat damp, and fprinkle it over with a Brufh dippedi 
in Alum and Rofe-water, in Form and Manner as eftt 
fall fuit your Fancy. . 


A Good Way to cement broken Glafi or China Ware. Talkeee 
the Whites of two Eggs, Half an Ounce of quickk 
Lime beaten to Powder, a Drachm of the Powder of burntt 
Flint, and the like Quantity of Gum-fandarach ; tempent 
them well together, and add, for the better moiftening, aa 
little Lime-juice, and with a Feather anoint the Edges off 
the broken Veffels, and clap the Pieces together by.a warnm 
Fire; and if your Hand be fteady, the Fracture will hardlyy 
be difcerned. Or, you may ufe White Lead and Oil, fachh 
as Painters ufe. | 


nearest A IOI EDL LAO, ae ? 
ie O take Spots or Stains out of thin Silks, &e. Take White: 
~ Wine Vinegar a Pint, make it indifferent warm, thes 
dip a black Cloth into it, and rub over the Stains ; thers 
fcrape Fuller’s-Earth on it, and clapping dry Woollen Cloths: 
above and beneath, place an Iron, indifferently hot, on tae 
upper Part, and it will draw out the Spot, Sc. 


O. refrefe Hangings, Tapefiry, or Chairs. Beat the Dull 
out of them in a dry Day as clean as poffible, then rahi 
them well over with a dry Brufh, and make a good Lathez 
of Caftile or Cake-Soap, and rub them well over with i: 
hard Brufh; then take fair Water, and with it wath off the 
Froth, and make a Water with Alum, and wafh them over 
with it, and you will find, when dry, moft. of the pid 
reftoree 
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reftored in a fhort Time ; and thofe that are yet too faint, you 
muft touch up with a Pencil dipped in fuitable Colours ; 
and indeed you may run over the whole Piece in the fame 
Manner with Water-colours mixed with weak Gum-water, 
and it will caufe it, if well done, to look-at a Diftance like 
BEWe iy 7 . 


- them upon a clean Board, make a Mixture of Fuller’s- 


Earth and Powder of Alum very dry, and pafs them over 


on every Side with an indifferent ftiff Bruth ; then fweep off 
that, and fprinkle them with Bran and Whiting a confide- 
rable Time, and then duft them well, and, if they be not 
extraordinary greafy, it will render them as clean as at 
firfi; but, if they be greafy, you muit take: out the Greafe 
with Crumbs of toafted Bread, and Powder of burnt Bone ; 
then pafs them over with a Woollen Cioth dipped in Ful- 
Jer’s- Earth, or Alum-Powder ; and fo you may clean 
them without wetting, which many Times fhrinks and fpoils 
them. : 7 


wee 


a 


™  greafe a Drachm, Civet the like Quantity, and Orange- 
flower Butter a Quarter of an Ounce; with thefe well 
mixed and ordered, daub them over gently with fine Cotton 
Wool, and fo prefs the Perfume into them, 


2] Or, Take of Damatk, or Rofe-fcent, Half an Ounce, 
the ‘Spirit of Cloves and Mace, of each a Drachm, and 
Frankincenfe a Quarter of an Ounce; mix them together, 
and lay them in Fapers between your Gloves, and, being 
hard preffed, the Gloves will take the Scent in twenty-four 
Hours, and will hardly ever lofe ir. 3 
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TO clean caft Ribbands, &c. Take your Ribbands and 
-. {mooth them out, having {prinkled them a little before 
with fair Water; then lay them on a Carpet or clean Cloth 
at full Breadth, and having made athin Lather of Caitile- 
Soap, rub them gently with a Brush, or fine. Woollen Cloth : 
then having in Readinefs Water, wherein a little Alum and 
white Tartar has been diffolved, rub them till you fee them 
clean; this done, they will not only be clean, but. the Ce, 
Our 


& 


O. clean Clovis without wetting. Take your Gloves, jay 


O make an excellent Perfume for Gloves. Take Amber- 


BOL | The Houfe-heeper’s Sarcenets, &e, 
Jour will be fixed from further’ fading ; but then they muft 


be dried in the Shade, and {fmoothed with a Glafs Slick- 
ftone, 


ye 


O wajh black and white Sarcenets the beft and fureh Wage 
Lay them fmooth upon a Board or Carpet, {preading a 
Yittle Soap over the dirty Places; then make a Lather with, 
Caftile-Soap, and having an indifferent fine Brufh, dip it 
therein, and sub over the Silks the right Way, viz. long- 
ways, and repeat this till you perceive that Side is fuffici-. 
ently fcoured; then turn the other, and ufe it in the fame. 
Manner; after which take it up, and put it into fair Water. 
fcalding hot, fuffering it to lie till fuch Time as you have 
prepared cold Water, wherein a {mall Quantity of Gum- 
‘Arabick has been diffolved; as alfo for white Sarcenet, 
Smalt, into which you muft put them and. rinfe them well ; 
that done, take them out and fold them, clapping or 
prefling out the Water with your Hands on a Carpet that 
js dry, keeping them under your Hands in the like Manner, 
till you find them indifferent dry ; at which Time, in cafe 
of the White, you. muft have Brimftone ready to fmoak or, 
dry it over till it is ready for {moothing, which muft be. 
done on the right Side with a moderate hotiron. | 
O wal and arch Tiffanies, &c. In this Cafe the Hems 
of your Tiffanies muit firit only be foaped a little, or the 
Lace, if any be on them; then having a Lather of Saap,, 
put them into it hot, and gently move them with fqueezing — 
them only, and not too roughly rubbing them, left they 
break and crumble overmuch; and when you find they are 
pretty clean, rinfe them in warm Water, in which a little. 
Gum-Arabick has been diffolved, keeping them as much | 
from the*Air as poflible ; this done, make Starch of a rea- 
fonable Thicknefs, biueing “it as you think convenient, ad-. 
ding a little Lump of Alum to be diffolved therein; and 
when it is boiled to a convenient Thicknefs, ftrain it, and. 
during its being hot, wet your Tiffanies therewith gently, , 
doing it with a foft Linen Rag, and fold them up. in a clean 
Linen Cloth, prefling them therein till they are fomewhat: 
dry ; after which clap them between your Hands near at 
good Fire, and fo finifh the drying of them over Brimftone,, 
fhape: 
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fhape them to your Purpofe, and either flick them over, or 
gently iron them. | | 
Lawns may be ordered in the fame Manner as the former ; 
only obferve to iron them on the wrong Side, and ufing 
Gum-Arabic Water inftead of Starch ; and according to 
what has been directed for black Sarcenet, any coloured 
Silks may be ordered, abating or augmenting as you think 
_ fit (according to the Stiffnefs or Limbernefs intended) your 
Gum-water. 


“fs O wafb and fiarch Potnt-Lace. Have a Tent prepared, 

fix the Lace in it, and draw it pretty ftrait; then having 
a Lather of Caftile-Soap pretty warm, with a fine Bruih 
dipped therein, rub over your Point gently ; and when you 
perceive it clean on the one Side, do the like on the other; 
then caft fair Water (in which a little Alum has been dif- 
folved) to take off the Suds; at which Time having very 
thin Starch, go over with the fame on the wrong Side, and 
‘on the fame Side iron it when dry ; fo with a Bodkin open 
it and fet it in order. 


JT? clean Point-Lace, if not over dirty, without wa/bing. 

Fix it in a Tent as the former, and go over with fine 
Bread, the Cruft being pared off, and when it is done 
duft out the Crumbs, &c. ; 


O make Cloth that has loft its Colour recover it, and look 

Jrefo and bright. Take.of unquenched Lime two Ounces, 
of the Afhes of the Bark of Oak the like Quantity, and 
put them into a Quart of fair Water, mixing them well, 
and fuffering a Settlement for the Space of an Hour, draw 
off the clear Part, and therewith wafh, or curry over 
with a hard Bruth, the Cloth, and by twice or thrice cur- 
rying it over it will look fair and bright. 


; TO wafo Scarlet that is foiled or greafy. ‘Take two Ounces 
of white Tartar, beat it fine, and heat it over a Fire in 
a Pint of fair Water till it be thoroughly diflolved and very 
hot; then fuffering it to cool a little, take an indifferent 
hard Bruth and dip into it, rubbing it light!y over with the 
fame, and by fo doing in a fhort ‘Time it will return to its 
firt Eftate and Colour. 
T TO 


sh The Houfe-keeper’s Spots, &c.. 


O reftore Silks of any Colour in the like Nature as the former.. 

Take an Ounce of unflacked Lime, and the like Quan-. 
tity of the Athes of Vine-Branches, and as much Oak-Bark, , 
mix them well together in fair Water, and make a Kind of° 
Lye with them over a gentle Fire ; which being fettled,, 
take the clear Part, and with a Bruth or Sponge rub over. 
the faded Part, and it will in a fhort Time reftore it, 


792 make a Soap to take Creafe, Spots, or Stains out of 

Cloth, Stuffs, Silks, &c. Take a Pound of Roch Alum, 
burn it well, and beat it into Powder, add to it the Powder 
of the Roots of Florence-flame, a Herb fo called, about’ 
Half a Pound, and to thefe add a new laid Egg, and two: 
Pounds and an Half of Cake Soap, and make them up with 
fair Water into round Balls; and when you are defirous 
to take out any Spot or Stain, wafh well the Place firft with 
warm Water, and then lay a Laying of this Soap upon it 
for three or four Hours, and then wafh it off with other 
warm Water, and in doing fo often they will difappear. 

2] Or, Take. Wood-forrel, and .diftill it in an Alembic 
with Fumitory, and wath the damaged Place therewith, 
and it will in frequent doing rettore it. ts 


Ee O take Spots out of Linen or Woollen if coloured. ‘Take of , 

the Juice of a Lemon two Spoonfuls, one Spoonful of | 
the Juice of an Onion, and warm them over the Fire, and 
with them often wafh the Spots, and they will difappear. 


TO take Pitch, Tar, Rofin, or Bees-wax, out of any Stuff, 
Stlk, or Cloth. 'Take Oil of Turpentine, warm it a little, 
and apply it to the Place, fuffering it to foak in for the Space 
of an Hour; and then gently rub it, and you will perceive 
the Rofin, (Sc. loofened, and inftantly to crumble away. — 


N excellent liquid Blacking. Mix a fufficient Quantity of 
good Lamp-black with an Egg to give it a good Black ; 
then take a Piece of Sponge, dip it therein, and rub over 
Shoes, €c. very thin; when dry, rub them with a hard 
Brufh, and they will look very beautiful. You are to take 
Care the Shoes are firft well cleaned with a hard Bruth, 
otherwife they will not look near fo beautiful. : 
| Directions 
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Direétions concerning Strong and Small Beer, and how toma 
_ nage and bottle the fame for keeping ; likewife how to chufe 
the beft Hops, Malt, Water, Cellars, &e. &e. 


\{ ARCH is efteemed one of the principal Seafons for 
Brewing of Malt Liquors for long keeping ; the 
Reaton is, becaufe the Air at this Time of the Year is tem- 
perate, and contributes to the good Working or Fermenting 
the Drink, which chiefly promotes its Prefervation and good 
Keeping; for very cold Weather prevents the free Fermen- 
tation or Working of Liquors, as well as very hot Weather ;. 
fo that if we brew in very cold Weather, unlefs we ufe fome 
Means to warm the Cellar while new Drink is working, it 
will never clear itfelf as it ought to do; and the fame Mit- 
fortune will it lie under, if, in very hot Weather, the Cel- 
lar is not put in a temperate State, the Confequence of 
which will be, that fueh Drink will be muddy and four, 
and perhaps never recover; or, if it does, perhaps not under 
two or three Years. Again, fuch Misfortunes are often 
owin; to the Badnefs of the Cellars; for where they are 
dug in fpringy Ground, or are fubjeét to Wet in the Winter, 
then the Drink. will chill, and grow flat and dead: But 
where Cellars’ are of this Sort, it is advifeable to make 
your great Brewings in this Month, rather than in O&ober 5 
for you may keep fuch Cellars temperate in Summer, but 
cannot warm them in Winter, and fo your Drink brewed: 
in March will have due Time to fettle and adjuft itfelf be-. 
fore the Cold can do it any great Harm. It is advifeable 
likewife to build your Cellars for keeping of Drink after 
fuch a Manner, that none of the external Air may come 
into them; for the Variation of the Air abroad, was there 
fiee Admiflion of it into the Cellars, would caufe as many 
Alterations in the Liquors, and fo would keep them _per- 
petually diflurbed ‘and unfit for drinking. Some curious 
Gentlemen in thefe Things keep double Doors to their 
Cellars, on purpofe that none of the outward Air may get 
into them, and they have good Reafon to. boaft of their 
Malt Liquors. ‘The Meaning of the double Doors is, to | 
keep one fhnt while the other is open, that the ‘outward 
Air may be excluded. Such Cellars, if they lie dry, as 
they ought to do, are faid to be cold in Summer, and warm 
fay in 
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in Winter; though in reality they are conflantly the fame: 
in point of Temper: They feem indeed cool in hot Wea-: 
ther, but that is becaufe we come into them from a hotter’ 
abroad ; and fo they feem to us warm in Winter, becavfe. 
we come out of a colder Air to them; fo that they are 
only cold or warm comparatively as the Air we come out 
of is hotter or colder. ‘This is the Cafe, and a Cellar 
fhould be thus difpofed, if we expect to have good Drink. 
As for the brewing Part itfelf, that is left to the Brewers in 
the feveral Counties in Exg/and, who have moft of them 
different Manners even of brewing honeftly. What will be 
chiefly touched upon, befides fpeaking of Cellaring, will 
relate to Water, Malt, Hops, and the keeping Liquors. 

The bei Water, to fpeak in general, is River Water, 
fuch as is foft, and has partook of the Air and Sun; for 
this eafily infinuates itfelf into the Malt, and extracts its 
Virtue; whereas, the hard Waters aftringe and bind the. 
Parts of the Malt, fo that its Virtue is not freely commu- 
nicated to the Liquor. It is a Rule with fome, that all 
Waiter which will mix with Soap is fit for Brewing, and 
they will by no Means allow of any other ; and it has been. 
more than once experienced, that where the fame Quantity 
of Malt has been ufed to a Barrel of River-water, as to a. 
Barrel of Spring-water, the River-water Brewing has ex-- 
celled the other in Strength above five Degrees in twelve! 
Months. It muft be obferved too, that the Malt was not; 
only in Quantity the fame for one Barrel as for another,, 
but was the fame in Quality, having been all meafured. 
from the fame Heap; fo alfo the Hops were the fame, both. 
in Quality and Quantity, and the Time of boiling, and! 
both worked in the fame Manner, and tnunned and kept in) 
the fame Cellar: Here it was plain that the only Difference: 


_ was in the Water, and yet one Barrel was worth two of the: 


other. 

- There is one Thing which has long puzzled the bef: 
Brewers; and that is, where feveral Gentlemen in the: 
fame Town have employed the fame Brewer, have had the: 
fame Malt, the fame Hops, and the fame Water too, and! 


“brewed all in the fame Month, and broached their Drink at: 


the fame Time, and yet one has had Beer extremely fine,, 
ftrong and well tafted, while the others have hardly had! 
any worth drinking. ‘There may be three Reaions for this) 

Difterence ; 
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Difference: One may be. the different Weather which 
might happen at the feveral Brewings in this Month, and 
make an Alteration in the Working of the Liquors; or, 
fecondly, that the Yeaft or Barm might be of different Sorts, 
or in different States, wherewith thefe Liquors were worked ; 
and, thirdly, that the Cellars were not equally good. The 
Goodriefs of fuch Drink as is brewed for keeping depends 
upon the Goodnefs of the Cellars where it is kept. 

The Dorchefler Beer, which is efteemed preferable to moft 
of the Malt Liquor in Exglaad, is for the moft Part brewed 
of chalky Water, which is almoft every whete in that Coun- 
ty ; and as the Soil is generally Chalk there, the Cellars, 
being dug in that dry Soil, contribute to the good Keep- 
ing of their Drink, it being of a clofe Texture, and of a 
drying Quality, fo as to diflipate Damps; for damp Cel- 
lars, we find by Experience, are injurious to keeping’ of Li- 
quors, as well as deftructivé to the Cafks. The Malt of 


this Country is of a pale ‘Colour; and the beft Drink pro- 


duced in this Country is where the Cellars inclofe a tem- 
perate Air, and are of the Nature before fpoken of. The 
tonitant temperate Air digeits and foftens thefe Malt Liquors, 
fo that they drink as fmooth as Oil; but in the Cellars 
Which are unequal, by letting in Heats and“ Colds, the 
Drink is fubject to grow ftale and fharp : For this Reafon it 
is, that Drink, which is brewed for a long Voyage at Sea, 


fhould be perfeétly Hg and fine before it is exported ; for - 
When it has had fufficient Time to digeft in the Catk, and 

is racked from the Bottom or Lee, it will bear Carriage 
Without Injury. It is farther to be noted, that in Propor- 
tion to the Quantity of Liquor which is incloféd in one 
Cafk, fo will it be a longer ora thorter Timé in ripening. 
A Vefiel, which will contain two Hogfheads of Beer, will 
fequiré twice as much Time to perfect itfelf as one of a 
Hogthead ; and it is found by Experience, that there fhould 


be no Veffel_ufed for Strong Beer, which we defign to keep, 


Jefs than a-Hogfhead ; for one of that Quantity, if it be fit 
to draw in a Year, has Body enough to fupport it two, 
three, or four Years, if it has Strength of Malt and Hops 
in it, as the Dorfet/bire Beer has; and this will bear the Sea’ 
very well, as we find every Day. 
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There is one Thing more to be confidered in the Pre- 
fervation of Beer, and that is, when once the Veflel is 
broached, we ought to have Regard to the Time in which 
it will be expended; for if there happens to be a quicle: 
Draught for it, then it will lait good to the very Bottom ; 
but if there is likely to be a flew Draught, then do not 
draw off quite half before you bottle it, or elfe your Beer 
will grow. flat, dead, or four, This is obferved very much. 
among the Curious. 

One great Piece of Oeconomy is the good Management! 
of Small Beer; for if that is not good, the Drinkers of it: 
will be feeble in Summer-time, and incapable of ftrong: 
Work, and will be very fubje&t to Diftempers ; and befides, , 
when Drink is not good, a great deal will be thrown away,. 
The Ufe of Drink, as well as Meat, is to nourifh the Body ;, 
and the more Labour there is upon any one, the more: 
fubftantial fhould be the Diet. In the Time of Harve: 
the bad Effeéts of bad Small Beer among the Workmen are; 
vifible ; and, in great Families, where that Article has not: 
been taken care of, the Apothecaries Bills have amounted | 
to twice as much as the Malt would have come to, that: 
would have kept the Servants in Strength and good Health,, 
Befides, good wholefome Drink is feldom flung away by: 
Servants ; fo that the fparing of a little Malt ends in Lofs; 
to the Matter. Where there is good Cellaring, therefore, , 
‘it is advifeable to brew a Stock of Small-Beer, either in this) 
Month, or Oeber, or in both Months, and to be kept in! 
Hogtheads, if poffible: The Beer brewed in March to begin| 
drawing in Odfober, and that brewed in Oober to begin in: 
March, for Summer drinking ; having this Regard to the:. 
Quantity, that a Family, of the fame Number of working; 
Perfons, wil] drink a Third more in Summer than in Winter. 

If Water happens to be of a hard Nature, it may be: 
foftened by fetting it expofed to the Air and Sun, and put-- 
ting into it fome Pieces of foft Chalk to infufe ; or elfe,, 
when the Water is fet on to boil, for pouring upon the, 
Malt, put into it a Quantity of Bran, which will help a little: 
to foften it. . . . 

We fhall now mention two or three Particulars relating: 
to Malt, which may help thofe who are unacquainted with; 
Brewing: In the firft Place, the general Duiitinction be-. 

tween | 
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‘tween one Malt and another, is, only that the one is high- 


dried, and the other low-dried ; that which we call high-dried 
will, by brewing, produce a Liquor of a brown deep Co- 
lour ; and the other, which is the low-dried, will give us 
a Liquor of a pale Colour. The firft is dried in fuch a 
Manner, as may be faid rather to be fcorched than dried, 
and will promote the Gravel and Stone, and is much lefs 
nourifhing than the low-dried, or pale Malt, as they call it; 
for all Corn in the moft fimple Way is the moft feeding to 
the Body. It has been experienced too, that the brown 
Malt, even though it be well brewed, will fooner turn fharp 
than the pale Malt, if that be fairly brewed. A Gentle- 
man in Northamptonfhire dried Malt upon the Leads of a 
_.Houfe, and made very good Drink of it: And the Method 
of drying Malt by hot Air, which was once propofed to 
the Public, will do very well for a {mall Quantity, but it 
is much too tedious to be ever rendered profitable: How- 
ever, any Means that can be ufed to dry Malt without 
parching it, will certainly contribute to the Goodnefs of 
the Malt. At Marlborcugh they dry their Malt very ten- 
~derly, and brew with chalky Water, and their Cellars are 
dug in Chalk, - : 

It has been computed, that there has been above two 
hundred thoufand Pounds Worth of Ale fold in and about 
London, under the Denomination of Nottingham, Derby, 
Dorchefier, &c. in one Year’s Time: But it is not in London 

that we muaft expect to tafte thefe Liquors in Perfection ; 
for it is rare to find any of them there without being adul- 

terated, or elfe fuch Liquors are fold for them as are un- 

fkilful Imitations of them, and are unwholefome into the 

Bargain, A Gentleman of good Judgment in this Affair 

fays, that the brown Malt makes the bef Drink when it 

is brewed with a coarfe River Water, fuch as that of the 

River Thames about London; and that likewife being brewed 

with fuch Water it makes very good Ale; but that it will 

not keep above fix Months without turning ftale, and a lit- 

tle fharp, even though he allows fourteen Bufhels to the 

- Hogfhead. He adds, that he has tried the high-dried 
Malt to brew Beer with for keeping, and hopped it ac 
cordingly ; and yet he could never brew it fo as to drink 
foft and mellow, like that brewed with pale Malt, There 
is an acid Quality in the high-dried Malt, which occafions 
| | that 
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that Diftemper* commonly called the Heart-burn in thofe 
that drink of the Ale or Beer madé of it. When Male is 
mentioned, as before, that-made of Barley is meant; for 
Wheat-malt, Pea-malt, or thefe mixed with Barley-malt, 
though they produce a high-coloured Liquor, will keep 
many Years, and drink foft and fmooth, but then they 
have thé’ Mam Flavour. Some People, who brew with 
high-dried Barley-malt, put a Bag, containing about three 
Pints of Wheat, into every Hogthead of Drink, and that 
has fined “it, and made it drink niellow: Others have put 
about three Pints of Wheat-malt into a Hogfhead, which 
has produced the fame Effet. But all Malt Liquors, 
however they may be well brewed, may be fpoiled by bad 
Cellaring, and be now and then fubject to ferment im the 
Cafk, and confequently turn thick and four. The beft Way 
to hélp this, and bring the Drink to itfelf, is to open the 
Bung of the Cafk for two or three Days ; and, if that does 
not ftop the Fermentation, then’ put about two or three 
Pounds of Oyfter-fhells, wafhed, and dried well in an Over, 
and then beaten to fine Powder, and ftirring it a little, it 
will prefently fettlé the Drink, make it fine, and take off 
the fharp Tafte of it; and, as foon as that is done, draw it 
off into another Veflel, and put a fmall Bag of Wheat, or 


Whéat-malt into it, as above directed, or in Proportion as 


the Veffel is larger or {maller. 


“Sometimes fuch Fermentations will happen in Drink by | 


Change of Weather, if it is in a bad Cellar, and it will in 
_ a few Months fall fine of itfelf, and grow mellow. bree 
It is remarkable, that high-dried Malt fhould not be ufed 


in Brewing, till it has been ground ten Days or a Fortnight; — 


it yields much ftronger Drink than the fame Quantity of 

Malt frefh ground : But if you defign to keep Male forme 

Time ground before you ufe it, you muft take care to keep 

it very dry, and the Air at that "Time muft likewife be dry. 

And as for pale Malt, which has not partaken fo much of 

the Fire, it muft not remain ground above a Week before 
you ufe it. 


As for Hops, the neweft are much the beft, though they — 


will remain very good two Years; but after that, they 
begin to decay and lofe their good Flavour, unlefs great 
Quantities have been kept together; for in that Cafe they 
will keep much longer goed than in fmall Quantities. 

Thee, 
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Thefe, for their better Prefervation, fhould be kept in a 
very dry Place; though the Dealers in them rather chufe 
fuch Places as are moderately between moift and dry, that 
they may not lofe of their Weight. Notice muft be taken 
here of a Method which has been ufed to ftale and decayed 
Hops, to make them recover their Bitternefs, which is to 
unbag them, and fprinkle them with Aloes and Water, 
which, when it has proved a bad Malt Year, has fpoiled 
great Quantities of Drink about London; for even where 
the Water, the Malt, the Brewer, and the Cellars, are each 
good, a bad Hop will fpoil all: So that every one of thefe 
Particulars fhould be well chofen before the Brewing is fet 
about, or elfe we muft expect but a bad Account of our 
Labour. And fo likewife the Yeait or Barm that you worls 
your Drink with muft be well confidered, or a good Brew- 
ing may be {poiled by that alone ; and be {ure to be always 
provided before you begin brewing, for your Wort will not 
ftay for it. ae | 

_In fome remote Places from Towns it is praétifed to dip 
Whifks into Yeaft, and beat it well, and fo hang up the 
Whifks with the Yeaft in them to dry; and if there is no 


Brewing tll two Months afterwards, the beating and ftir- 


ting one of thefe Whifks in new Wort will raife a Working 
or Fermentation in it. It is a Rule that all Drink fhould 
be worked well in the Tun, or Keel, before it be put in 
the Veffel, for elfe it will not eafily grow fine. Some fol- 
low the Rule of beating down the Yeaft pretty often while 
it is in the Tun, and keep it there working for two or 
three Days, obferving to put it in the Veffel juft when the 
Yeaft begins to fall. This Driuk is commonly very fine, 
whereas that which is put into the Veffel quickly after it is 
brewed, will not be fine in many Months. 

We may yet obferve, that with relation to the Seafon 
for brewing Drink for keeping, if the Cellars are fubje& 
‘to the Heat of the Sun, or warm Summer Air, it is beft 
to brew in Oéfober, that the Drink may have Time to di- 
geft before the warm Seafon comes on: And if Cellars are 


inclinable to Damps, and to receive Water, the beft Time - 


is to brew in March; and fome experienced Brewers always 
chufe to brew with the pale Malt in March, and the brown 
in October ; for they guefs that the pale Malt, being made 

» , | with 
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214 | The Houfe-keeper’s Brewing, 
with a leffer Degree of Fire than the other, wants the Sam- 
mer Seafon to riper! in; and fo, on the contrary, the 
_ brown, having had a larger Share of the Fire to dry it, is 
more capable of defending itfelf againft the Cold of the 
Winter Seafon. But how far thefe Reafons may be juft, 
I fhall not pretend to determine; buat, in fuch a Work as 


this, nothing fhould be omitted that may contribute to give’ 


the leaft Hint towards meliorating fo valuable a Manufac- 
ture; the Artifts in the Brewing Way are at Liberty to judge 
as they pleafe. £3, 8 

But, when we have been careful in all the above Parti- 
culars, if the Cafks are not in good Order, ftill the Brew~ 
ing may be fpoiled. New Cafks are apt to give the Drink 
an ill Tafte, if they are not well fcalded and feafoned feve~ 
ral Days fucceflively before they are pat in Ufe; and for 
old Cafks, if they fiand any Time out of Ufe, they are apt 
to grow mufty. - | 

‘There is but little more to fay about the Management 
of Drink, and that is coficerning the Bottling of it. ‘Phe 
Bottles firft muit be well cleaned and dried, for wet Bottles 
will make the Drink turn mouldy, or mothery, as they 
ell it; and, by wet Bottles, many Veflels of good Drink 


are fpoiled. But if the Bottles are clean and dfy, yet if — 
the Corks are not’ new and found, the Drink is fall hable — 


to be damaged ; for if the Air can get into the Bottles, the 
Drink will grow. flat, and will never rife. Many who fat- 


tered themfelves that they knew how to be faving, and have 


ufed old Corks on this Occafion, have fpoiled as much Li+ 


Guor as has ftood them in four or five Pounds, only for - 


want of laying out three or four Shillings. If Bottles aré 
corked- as they fhould be, it is hard to pull out the Corks 
without a Screw; and, to be fure to draw the Cork without 
breaking, the Screw ought to go through the Cork, and then 
the Air muft neceflarily find a Paflage where the Screw 
has paffed, and therefore the Cork is good for nothing ; of 
if a Cork has once been in a Bottle, and has been draws 
without a Screw, yet that Cork will turn mufty as foon as 
it is expofed to the Air, and will communicate its ill Fla- 
vour to the Bottle where it is next put, and fpoil the Drink 

that Way. 
In the Choice of Corks, chafe thofe that are foft and 
clear from Specks, and lay them in Water a Day A two 
elore 
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before you ufe them; but let them dry again before you 
put them in Bottles, left they fhould happen to turn mouldy : 
With this Care you may make good Drink, and preferve 
it to anfwer your Expectation. 

In the Bottling of Drink you may alfo obferve, that the 
Top and Middle of the Hogthead is the firongeft, and will 
fooner rife in the Bottles than the Bottom: And when 
once you begin to bottle a Veflel of any Liquor, be {ure 


not to leave it till it is all compleated, for elfe you will 


have fome of one Tafte, and fome of another. 

if you find that a Vefiel of Drink begins to grow flat 
whilft it is in common Draught, bottle it, and into every 
Boitle put a Piece of Loaf-Sugar, about the Quantity of a 
- Walnut, which will make the Drink rife and come to it- 
felf ; and, to forward its Ripening, you may fex fome Bot- 
tles in Hay in a warm Place; but Straw will not affif its 
Ripening. 

Where there are not good Cellars, Holes have been funk 
in the Ground, and Jarge Oil-Jars put into them, and the 
’ Earth filled clofe about the Sides. One of thefe Jars may 
hold about a dozen Quart Bottles, and will keep the Drink 
very well; but the ‘Tops of the Jars muit be kept clofe 
covered vp: And in Winter-time, when the Weather is 
frofty, fhut up all the Lights or Windows into fuch Cellars, 
and cover them clofe with freth Horfe-dung, or Horfe-litter : 


but it is much better to have no Lights or Windows at all | 


to any Cellar, for the Reafons given above. 


» If there has been an Opportunity of brewing a good Stock 


of Small-Beer in March and Ofober, fome of it may be 
bottled at fix Months End, putting into every Bottle a 
Lump of Loaf-Sugar as big as a Walnut; this efpecially 
will be very refrefhing Drink in the Summer: Or if you 
happen:to brew in Summer, and are defirous of britk Small- 
Beer, bottle it as above, as foon as it has done working, 
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Every one their own Puysicran: 
| OR, Aan 


Cuarity made pleafant, 
BY 


Relieving their own Famutity, or poor 
neighbouring People, 
BY 


Cheap, eafy, and fafe REMEnpIEs. 


, 


LNT R OD Ue T 1 ON, 
pe SEE HYSIC has long been:deemed an Art not to 


fg op & be acquired but by Men of Learning only ; but 

p& the Exorbitance of their.Fees, and the Extra-. 

he SKE ye Vagance of Apothecaries Bills, has made Par 

: mily Receipts much efteemed; more efpecially 

when they. are well chofen, and adapted to the Cure de- 
 figned, by Reafon and Experience. 

The following Receipts are a ColleGion from feveral 
private Families that have effeted the Cures they were in- 
tended for, and may be fafely ufed for the Diforders men- 
tioned. I have carefully examined, and often applied many 
of them, with great Succefy, 

‘Notwithftanding a great deal may be faid in Praife of 
Phyfic, be it remembered, that the following well-known 
Remedies will always go a great Way towards a Cure, if 
_ Pemperance in Eating and Drinking be duly oblerved ; is 
Vater 
’ * 


2 : The Houfe-heeper’s Ague. 


‘Water-eruel, White-wine Whey, Mutton-broth, Butter'd- 
ale, Milk-porridge, Rofemary and Ale, Balm and Sage 
Tea, and many other Herbs, and fuch as may be called 
Kitchen Phyfic. een 

I doubt not but many People will find great Relief by 
thefe Medicines, timely applied; and, as I am convinced of 
the Utility of them, it is with Pleafure I lay them befoge 
the Public. 


Mary Morris. 
POT OTSTOTOTOLOTO SOT OLOLOTO LO OLOLOLO LOLOL EO 


For ax Ague, by Dr. Mead. 


TA AKE a Drachm of Powder of Myrrh, mix it in a 

Spoonful of Sack, then take it, and drink a Glafs of 

Sack after it. Do this, as near as you can, an Hour before 
the Fit comes on. 


2] Or, Half an Ounce of Bark powdered, thirty Grains 
of Snake-root powdered, and forty-Grains of Salt-of Worm- 
wood; mix all thefe well together, divide the Whole into 
three equal Dofes, and take one in a Glafs of Wine two . 
Hours before the Fit comes on. ‘This has cured Thou- | 
fdands. 


3] Or, Take a Spider alive, cover it with new foft 
«crummy Bread without bruifing it; let the Patient {wallow 
it fafting. This is an effe€tual Cure, but many are fet. } 
againit it. It-has been frequently given to People, who ~ 
did not iknow :the Contents, and -has had the defired 
Effect. 

4] Or, Mix together five Drachms of Bark, two Ounces 
of white Honey, and three Spoonfuls of Syrup of Maiden- 
hair, and divide the Mixture into three Dofes, which are 
to be taken three Mornings fafting in fome Liquid. This 
has proved very fuccefsful. 


5] Or, Take a large Onion, make.a large Hole in it, 
big enough to put a large Nutmeg in, and roaft it before 
the Fire till the Nutmeg 1s foft ; then cut the Nutmeg into 
a Quart of ftrong Beer, and put in one large Glafs of 
‘Brandy, and as foon as the Fit comes.on drink it up. 

| AGUE 


Atthma.  — Pocket-Baok. 3 
GUE Charms, I hall not mention any, though every 
Parifh produces fome Perfon that has an effectual 
Charm for this lazy Diforder; when the Body is any Way 
out of Order, the Mind is fo'alfo ; they may ferve to divert’ 


the Patient, and, in my Opinion, if you have Faith in them; 
the Cure is half effected. 


| Plaifter againfi the <Apoplexy. 'Take Galbanum and: 

~ Opoponax, of each two Drachms; Pellitory of Spain 

and Caftor, of each a Drachm;. Oil. of Amber,-a Scruple+. 
and Venice Turpentine, enough to make a Plaifter.. 


for an Afthma. ‘Take three Quarters of an Ounce of 
Sena, Half an Ounce of Flower of Sulphur, two 
Drachms of Ginger, Half a Drachm of Saffron powdered, 
_ and mix with four Ounces of Honey. ‘Take the Quantity 
of a Nutmeg Night and Morning. 


“Poppy Water for an Afibma. Fill a large Glafs or Pan: 

with frefh Poppies, put to it a Quart of Hyffop-water, 
a Pint of Damafk Rofe-water and Penny-royal-water, two: 
Quarts of Compound Briony-water, Half a Pound of Raifins~ 
ftoned, a Quarter of a Pound of Figs flicd, two Ounces of 
Sugar-candy, two Otinces of Syrup of Maiden-hair, two: 
Ounces of Syrup of Ground-ivy, two Ounces of Stick-li- 
quorice fliced,, Carrawayfeeds and Annifeeds three Ounces 
each bruifed ; let thefe ftand fix Weeks in the Sun, then: 
ftrain-it of in Bottles, and drink four Spoonfuls at a Time. 


D»®: Mead’s Receipt for the Cure of a Bite-of a Mad Dog. 
Let the Patient be blooded at the Arm nine or ten: 
Qunces. Take of the Herb called in Latin, Lichen Cine- 
reus Terrefiris, in Englith, Afh-colour’d Ground Liverwort,. 
clean’d, dried, and powder’d, Half an Ounce, and Black 
Pepper powder'd, two: Drachms; mix thefe well together, 
and divide the Powder into four Dofes, one of: which mult 
be taken every Morning fafting, for four “ficceffive. Morn-., 
ings, in Half a Pint of warm. Cow’s Milk. After thefe 
four Dofes are taken, the Patient muft go into the Cold 
Bath, or a cold Spring or River, every Morning fafting,. 
for a-Month.. He muft be dipt all over, but not flay. in. 
a2 - (with. 


& 


4 The Houfe-heeper’s Bites, 
(with his Head above Water) longer than Half a Minute, if 
the Water be very cold. After this he muft go in three’ 
Times a Week for a Fortnight longer. 

N. B. The Lichen is a very common Herb, and grows 
generally in fandy and barren Soils all over England. The 


'-right Time to gather it is in. the Months of October and 


November. 


2| Or, Take the Leaves of Rue, pick’d from the Stalks, 
and bruife them ; fix Ounces of Garlick pick’d and. bruifed: 
Venice Treacle and Scrapings of Pewter, four Ounces of 
each; boil thefe over a flow Fire in two Quarts of Ale till 
one Pint is confumed; keep it ina Bottle clofe flopp’d, ard 
give nine Spoonfuls to the Perfon warm, feven Mornings 
fucceflively, and fix to a Dog. To be given nine Days 
after the Bite. Apply the Ingredients hot to the Wound. 

After returning from Salt Water, take an Ounce of Tor- 
mentil Roots, an Ounce of Affa foetida, Beanlafter fons 
Prachms, and Lignum Aloes.-two Drachms; fteep thefe in 
!Milk, then boil the Miik, and drink it fafting before the 
"Change of the Moon, or the Full. 


3} Or, Take of native Cinnabar, and fadtitious Cinna- 
bar, both ground to an exceeding fne Powder, each twenty- . 
four Grans; of the ftrongeft Mufk, fixteen Grains; rub ~ 
thefe together till the Muik is alfo become very fine,. and | 
vive it all for a Dofe, in a {mall Tea-cup full of Arrack or | 
_ Brandy, as foon as poflible after the Perfon is bit, and -ano- 
‘ther Dofe thirty Days after; but if the Perfon has the ; 
Symptoms of Madnefs before he has had the Medicine, he » 
‘muft take two Dofes in an Hour and a Half. 

This is praétifed with great Succefs at Tonquin in the 
Eaft-Indies, and lately communicated to the Public as an 
infallible Remedy. 


4] Or, Take the youngeft Shoots of the Elder-tree, 
peel off the outfide Rind; then, fcraping off the green 
Rind, take two Handfuls of it, which fimmer a Quarter of | 
an Hour in five Pints of Ale, ftrain it off, and when cold 
put it in Bottles; then take Half a Pint made warm the 
firft Thing in a Morning, and the Jaft at Night, and be. 
fure to keep yourfelf warm; alfo bathe the Part affecied 
with fome of the Liquor warmed ;. The Dote to be repeated 
the next New or Full Moon after the fir. - 

NBS 


Bitters, €¥e: Pocket-Book.. Le 
N. B.-It is good for Cattle as’ well as the human Spe- 

cies. | 

The Salt Water is-fo well known'a Remedy, that ne: — 

Perfon fhould neglect it, that is able to get to it. 


tod 


THE Negro Cxfars Cure for the Bite of a Rattle-Snake. 

Take the Roots of Plantane or Hoare-Hound, (in Sum=- 
mer, Roots and. Branches together) a fufficient. Quantity,- 
bruife them in a Mortar,. and fqueeze out the Juice, of” 
which give, as foon as poflible, one large. Spoonful ; and if 
he is {well’d you-muft force it down his Throat: This ge-- 
nerally will cure ;. but, if.the Patient finds no Relief in ar: 
aos after, you may give another Spoonful; which never: 
fails. . 

If the. Roots are dried, they muft be moiftened with: a‘ 
little Water. 

‘To the Wound may be applied a Leaf.of. good 'Tobacco,. 
moiftened with Rum. - | 


PED AS SSE a EET ENE RE IEE I ook : 

O° make Bitters. Take a Gallon of the beft French* 

- Brandy, an Ounce of Saffron, two Ounces of Gentian-- 

roots flic’d thin, fix Pennyworth of Cochineal, and a {mall 

Quantity of Orange-peel ;. put them in a Bottle, and let* 
them ftand two or three Weeks. | 


cen cee AE I = 
To fiop Blood. Take Puff balls full ripe; “break them. 
warily, and fave the Powder that- is within - Strew:this* 
Powder over the Wound, and bind it on. - yr” 
2] Or, Take a Pound of ftrong White-wine Vinegar, 
diffolve in-it over:the Fire, an Ounce of Salt-petre.and-a- 
Drachm of Camphire, and foment the Part with it. . 


7OR a fore Breaft. Take a Quarter of.an Ounce of - 
+ ‘Mace, and three Times that Weight of a Stone-Howe’s: 
Hoof, aried and. beat to Powder, a- Pint. of White wine, 
‘and a Quart of Ale; mix them-together, and let it fland 

three Days. Drink it Night and Morning, Half a Pint at: 
a Time. Take a Pint of. White-wine Vinegar, and Half a. 
Yard of blue Linen Cloth; cut it into nine Pieces, and dip ~ 
it in the Vinegar, and every Night and Morning put a-frefh : 
Plaifter to the Breait. 
a 3% ‘24098, » 
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2] Or, Take an equal Quantity of Bull’s. Fat, Rofin, 


Pitch, and unprepar’d Bees-wax, melt them all together, and 
keep it in an Earthen Pot for your Ufe. 


FOR @ fore running Breaft, or inward corrupt Sore. Take 

Stone-Horfe’s Hoof, and dry it very well; to every fix 
Thimblefuls of the Powder, take three Thimblefuls of 
Mace, and put them into a Quart of Ale. Drink a Gill 
of it Morning and Night. 


ae Salve for any Bruife or Sore, fpread on a Piece of Paper. 
“~ Take Rofin, Frankincenfe, Bees-wax, and Sheep’s Suet, 
of each Half a Pound ; Galbanum four Ounces, Turpentine 
two Ounces and a Half, Myrrh and Maitich of each ar 
Ounce, and Camphire two Drachms; firft diffolve the Gums 
in a Pint of White-wine Vinegar over the. Fire, but don’t 
tet it boil; then put in the Suet, thred fmal!, and the Wax, 
fhav’d thin; keep it ftirring, rub the Camphire fmall with 
a few Drops of Oil of Turpentine, and put all through a 
Bag into a Pint of White wine, in a Stone Pan; ftir it till 
it is cold, then work it, with your Hands butter’d, into 
_ Rolls; it muft be cold Wine, not boil’d. It may be laid 
on the T’hroat when it is fore, or fweli’d. 


2] Or, ‘Fake Brandy and Linfeed Oil together, warm 
them, and rub them in hot upon the Place before the Fire, 
with a hot Hand. If once doing will not ferve, do it again. 
If the Oil is offenfive, take fweet Butter. 


3} Or, Take a Bottle of the beft Oil of Olives, and as 
much of the Thorn-Apple as you can ftir in when it is 
bruifed ; fet it on a gentle Fire, and Jet it boil till you 
_ find it is of a good green Colour ; drop it on a Salver, and, 
if you make it directly, you muft take a Quarter of a Pound 
of Bees-wax, a Quarter of a Pound of Rofin, and two Ounces 
of Venice Turpentine; fet your green Oil over the Fire, then 
flice your Bees-wax, beat your Kofin, and put them in; let 
them infufe foftly till all is melted, then take it off the Fire, 
and put in your Turpentine; ftir it about, put it into a 
Gallipot, and keep it for your Ufe. 


4] Or, 'Take an Apple, pare it, cut out the Core, and 
pound it with Sallad Oil ull at is a foft Poultice; then bind 


om 
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it on the Part, and as it grows dry you muft apply 
frefh to it. . 

5] Or, Take a Pint of Seville Oil, Half.a Pound of 
Red Lead, and an Ounce of Bees-wax; let them boil an 
Hour, then pour it on an eil’d Board, and make it into: 


: Rolls. , 


6] Or, Take St. John’s-wort, Ground-Ivy, Mallows,. 


“and Elder-leaves, of cach two Handfuls; mince them {mall, 
, and boi! them in.a Quart of the beft {weet Oil, a Spoonful- 
“of Venice Turpentine, and two Ounces of Bees-wax ; boil: 


. 


it till it is a Salve, ftrain it into’a Pot, and keep it for Ufe,. 
tied up clofe, ; 

7] Or, Beat up the Whites of Eggs well with White. 
Rofe-water, and anoint the Part. 


4 Stay to be laid to the Throat | for a Canker. Take Vers — 
digreafe beat fine, and mix. it with Butter; lay it ‘to: 
the Throat, and put a Cloth between it and the Skin, or 


elfe it will make it fore. It will keep the Canker from. 


fpreading, and fometimes cure without wafhing. 


M OUTH Salve for the Canker. ‘Take Marisold-leaves 


and Mother-Thyme, of each a Handful, and a Hand- 


© fal and a Half of Scurvy-grafs, {mall green Thyme, and 


fown Hyfiop, of each half a Handful, three Slips of Herbs 
of Grace, Yeariff, and Meadow Daifies which have red 


. Flowers, of each half a Handful, and a Pound of Rock 
_ Alom; burn.and beat the Alom, and: fift it in a Sieve ; 


dry your Herbs in an Oven, rub them, and fift them 


_ through a Sieve, and put as much Honey thereto as will 
. mix them like to an Electuary. 


N. B. The Mouth mutt be lightly touch’d, and .wath’d, 


and then a little of the Salve rubb’d all over. 


Me UTH Water for the Canker. ‘Take half a Handful 


of Damatk Rofe-leaves (the green Leaves) green 
Thyme, Columbine-leaves, Violet-leaves, Woodbine leaves, 


- and Strawberry-leaves, of each a Handful, and a Handful 


and a Half of Sage; boil all thefe together in three Pints 
of Spring-water ; (it ‘muft boil for Half an Hour) then take 


pp your Herbs, and drain them through a Sieve; then 


clear 
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clear it into a Pan, and put Half a Pound of Alom to ity, 
and when it boils fkim it very well, and put a Pound. off 
Honey into it; then let it. boil a while, and keep it. fopr 
your Ufe. Add to all thefe a Slip or two of Rue. 


Fo R the Canker. Take a- Handful of Daify-leaves,, 

" Woodbine, Columbine, and Red Sage, of each a likes. 
Quantity, adding a little Scurvy-grafs ; beat them and ftraim 
them; put to them a. Pint of White-wine Vinegar, twao 
Ounces of Alom, and two. Spoonfuls of Honey, and boill 
it till it. comes to a-Salve.. | 


2] Or, Take a Quart of’ Crab Verjuice, very old, -a2 
Handfal of Red Sage, and:a Quarter of a Pound of Honey,, 
with the Quantity. of a Nutmeg of Blue. Vitriol, the famec 
ef Blue Stone ; put thefe together in a Pipkin, and let - itt 
boil till it.comes to a Pint; gargle the Mouth three or four: 
Times a Day, making it warm; then dip: fome- Lint, and 
lay it to the fore Place. 


OR. inveterate Cafes, attended with’ dropfital  Symptons,, 

Faundice, or Female. Obftructions. Take Camomile-- 
flowers powder'd, twenty Grains, Salt of Steel and Snake-- 
root, of each. five.Grains; take them either in Bolus’s. ort 
Powders. 

Take Half an Ounce of ‘Camomile-flowers, an Ounce: off 
Conferve of Rue, Rhubarb. powder’d, and Sal-Armoniac,, 
of each two Scruples; and enough: Syrup, of. Cloves tce 
make.an Eleétuary ; let the Quantity of a Nutmeg be:takem 
every three.or four Hours. 

N. B. You may occafionally: change: the Conferve~ off 
Rue for that of Roman Wormwood, which is rather moree 
agreeable, and nearly as efficacious. When the Fit is putt 
by,. the Medicines muft be continued at large Diftances forr 
a Fortnight at leaft; thrice a Day, for Example, for thee 
two following Days ; then twice a Day for about a Week« 
more ; after which, the Conftitution being much impaired), 
and the Stomach weak, a good plain Bitter, with Orange-- 
peel and Gentian, of each two Drachms, and Camomilez- 
flowers and Centaury-tops, half a» Handful of each; infufee 
them ina Pint and a Half of boiling Water, and drink .aa 
Glafs of the Infufion, when ftrain’d, twice a Day. . s 

FO 
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OR Children when violently fore or galled. Take May- 
Butter out of the Churn, Mutton-fuet off the Kidney, — 
a Handful of Stonecrop, a Handful of Knot-grafs, a Hand- 
ful of Elder, and the fame Quantity of Mallows and Yar- 
row ; ftamp and ftrain them, then boil them, and ftrain the 
Liquor; then take Pompilion, anoint the Place grieved, 
and put on a Piece of Scarlet Cloth, and lay the Child with 
the Heels upwards, fpread it on Glove-leather, and lay it 
about the Place grieved. 


Aq Remedy for the Cholick. Take of the Powder of Yar- 
; row one Drachm, in a Glafs of warm Wine, or any 
“other Vehicle. 


2] Or, Take Sage and Mint, boil them in a fit,Propor- 
tion of Claret, and then ftrain and fweeten it with Sugar. 


3] Or, Take Sena, Annifeed,. Liquorice (the Wood) 
‘chopp’d {mall, Guaiacum and Efecampane-roots, of each’ 
two Ounces, anda Pound of. Figs fplit ; infufe thefe in four 

Quarts» of Annifeed-water ten or fourteen Days, and take’ 
+ three Spoonfuls at gding to Bed, and, if neceflary, two in 
the Morning. Add four Pennyworth of Saffron. 

4] Or, Take Knee-Holly, boil it in Ale, and take a good 
Draught. | 
5] Or, Take white French-beans, dry them before the 
Fire, and pound and fift them, and take a Tea Spoonful 
Night and Morning, drinking a Glafs of White Wine after. 


O make Cholick Wine. Take Guaiacum-chips, Elecam- 
pane-roots, Liquorice flic’d, and Coriander-feeds bruis’d,. 
_of each two Ounces and a Half, a Pound of Raifins fton’d, 
an Ounce of Rhubarb, and an-Ounce of Sena; infufe them 
in three Quarts of fmall Annifeed-water fix. Days, fhaking, 
_it_ twice or thrice a Day, the two laft Days letting it fland 
without; then pour it off foftly, as long as it runs clear, 
through a Jelly-bag; then bottle it up and ftop it clofe ; 
take five Spoonfuls at a Time, and if the Fit continues, 
repeat it the fame Day. It may be taken any Time for a 
Surfeit. Take the fame Quantity for a Cough, or Weak- 
nefs in the Lungs, or two or three Spoonfuls in a Morning. 
failing, three or four Mornings together, according as your’ 
Body is in Strength, 

| DOCTOR. 
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ro: The Houfe-keeper’s Confamptiom. 
Dee TOR Gibfon’s Receipt for a Confumption, inflead of 

Afjes Milk. 'To three Pints of Water put forty Snails,, 
two Ounces of Eringo-root, and two Ounces of French} 
Barley ; boil: it to a Quart, then ftrain. it, and take two: 
Spoonfuls in’ Half a Pint of Milk, twice a Day. 


OR a Confumption. Take twenty Snails, and a Handful! 

of broad Daifics, and put in a Quart of Water, andl 
gently boil it to:a Pint; take a Spoonful every Morning ims 
forme Milk, 

2] Or, Take twelve Leaves. of Holford to two Quarts: 
of Spring-water, the Spring nfing again the Sun in thee 
Morning ; boil it to a Quart, and then take a Quart of news 
Milk, boil it, and let both be cold-;; then mix it, and drink: 
it like common Drink, and no other. 


st N infallible Cure for a galloping Confumption. Taber 

Half a Pound of Raifins of the Sun fon’d, a Quarter off 
a Pound of Figs, a Quarter of a Pound of Honey, Halft 
an Ounce of Lucatellus’s Balfam,- Half an Ounce of the: 
Powder of Steel, Half an Qunce of the Flour of Elecam-- 
pane, a grated Nutmeg, and. a+ Povnd of Double refin’d! 
Sugar pounded; fhred and pound all thefe together in-ar 
Stone Mortar, and pour into it, by Degrees, a Pint of! 
Sallad Oil. Eat a.Bit four Times a Day about as big as.ai 
Nutmeg; every Morning drink a Glafs of old Malaga: 
Sack, with the Yolk of a new-laid Egg, and as much Flour’ 
of Brimftone as will lie upon a Sixpence, the next Morning». 
as much Flour of Elecampane, and fo alternately. 


“r'O make the Cordial Ball; Take a Pound of the bef Ar-- 
moniac, and three Pints of the beft White Wine; put: 
into it Angelica-ftalks, Tormentil roots, Pimpernel, Dra-- 
gon, and Carduus Benediftus, of each a Handful; fhred, 
the Roots and Herbs, fteep'them in the Wine thirteen: 
Hours, then ffrain as much out as will wet the Ball as thin: 
as Batter, and fet it in the Sun to dry, ftirring it daily,, 
every Hour at leaft; put to it Mithridate, Duafcordium,, 
Powder of Elecampane, and burnt Hart’s-horn, of each an: 
Ounce ; foment Half an Ounce of Saffron, Crab’s-claws 
peowder'd, Half an Ounce,. and of Pear] three Drachms;, 
Jet them ftand in the Sun. till they are iteep’d amongit it,, 
te) 
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to-make into Balls, and. dry them in the Sun. They are 
excellent good. It is a good Cordial for all Fevers, and 
perpetual Difeafes. 


HE Cordial TinGure. Take two Ounces of the bei 

Perfian Rhubarb, an Ounce of Liquorice, an Ounce of 
Coriander-feed, a Drachm of Saffron, two Drachms of Co- 
<hineal bruis’d, and a Pound of Raifins of the ‘Sun ‘tton’d ; 
add to thefe two Quarts of French Brandy, and ftop it clofe; 
then fet it in the Sun, or by the Fire-fide, for fourteen Days ; 
then pour off the Tinéture, and put to the Dregs a Quart 
of Brandy, and let it ftand the fame Time; then ftrain it 
off, and mix them together for Ufe. 


vs iS, W to make a Never-failing Cordial, "Take Fennel- 
feed, Cummin-feed, and Coriander feed, of each three 
Ounces, Sena four Ounces, Elecampane-roots, Liquorice, 
and Horfe-radifh Root, of each three Ounces, Venice Trea- 
cle an Ounce, Saffron a Drachm, and Raifins of the Sun a 
Pound ; cut your Roots, ftone the Raifins, and bruife twe 
Ounces of Guaiacum, fometimes called Lignum Vitz ; you 
may leave out the Cummin-feeds, and put in this Wood; 
-bruife your Seeds, then put all together into two Quarts of 
good Brandy put into a Bottle; let it fland a Week, then 

Atrain it of for your Ufe, . 


Recipe for Colds and Coughs by Dr. Bracken of Lancafter. 
“~ "Take of the Herbs Betony and Co'tsfoot dry’d, of each 
an Ounce, bef Tobacco Half an Ounce, choiceft white 
Amber in Powder three Drachms, frefheft Squinanch, or 
‘Camel’s Hay, and of the Herb Ros Solis, not with the » 
oblong, but with the round Leaf, of each Half an Ounce ; 
cut the Herbs in the Manner of Tobacco, and fprinkle the 
‘Powder of Amber amongft them, and fmoke two or three 
Pipes of ita Day for a Fortnight; during which Time ufe 
the following Lozenges : | ; 
Take beft Spanifh Juice of Liquerice an.Ounce, Double- 
‘Yefin’d Sugar two Ounces, Gum Arabic finely powder’d, 
two Drachms; Extract of Opium, or London Laudanum, 
yone Scruple, or twenty Grains, all well beaten or pounded 
together ; then, with Mucilage of Gum Tragacanth, form 
| inte 
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into fmall Lozenges, to be diffolved leifurely in the Mouth,, 
and fwallowed down as gently as poffible. 


2] Or, Two Cups full of Spring-water, ditto of Mille, 
fimmer’d over the Fire with brown Sugar-candy, Syrup-- 
{weet, as hot as you can bear it. 


WOrn Take an Ounce of Nettle-feed, mix it in Half! 
a Pound of Treacle, and take it at PH, or when you 
pleafe. ; 


4] Or,'Take Balfam Capivi Half an Ounce, diffolve itt 
in the Yolk of a new-laid Egg; add to it Half a Pint off 
Hyflop-water, and Balfamick Syrup two Ounces ; fhake: | 
them well together, and take three Spoonfuls going to Bed. 


5] Or, Take an Ounce of Honey, as much Brimftone ass 
will lié, on a Shilling, or more, an Ounce of Conferve off 
Rofes,. “and an Chace of brown Sugar-candy ; beat and mixt 
them together, and take as mech as a Knife’s Point willl 
hold at soing. to Bed. If you Bye, you may put a little: 
Oil of Almonds amongft it. 


6] Or, Take Elecampane four Ounces, Marfhmallowss 
twelve Ounces, and Quinces fixteen Ounces ; boil them iny 
fair Water, with the Roots, till they are fo foft as to break ;; 
then break them in a Mortar with the Quinces, and pags) 
them through a Strainer; and to every Pound of Mixture: 
add two Pounds of white Honey, and boil them. together,, 
but don’t over boil them; then take them away from the: 
Fire, and to every Pound ‘of the Matter add, of Saffron ax 
Scruple, Cinnamon a Drachm, Flour of Sulphur two Ounces,, 
and Liquorice a Scruple; incorporate thefe well together,, 
and then it is made; but it ought to be aromatized with 
Moufk and Rofe-water. If you have no. Quinces ufe Mar-- 
malade; don’t boil the Marmalade with the Roots, but in-- 
corporate it with the Roots after they are boil’d, and. then 
it is done. 
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R. Ratcliffe’s Receipt for the Hooping Cough. ‘Take two 
Ounces of Conferve of Rofes, two Ounces of Raifinss 
of the Sun fton’d, two Ounces of brown Sugar-candy, andi 
two Pennyworth of Spirits of Sulphur ; beat them up into? 
a Conferve, and take it Morning and Evening. ; 
2| Ory; 
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2] Or, Take a good Handful of dried Colts-foot-leaves, 
cut them fmall, and boil them in a Pint of Spring-water 
till Half a Pint is boil’d away ; then take it off the Fire, 
and when it is almoft cold ftrain it through a Cloth, fqueez- 


ing the. Herbs as dry as you can; then throw them away, 


and. diffolve in the uiquor an Ounce of brown Sugar-candy 
finely powdered, and give the Child (if it be but three or 
four Years old, and fo in Proportion) a Spoonful of it, cold 
or warm, as the Seafon proves, three or four Times a Day ; 
or oftener, if the Fit of Coughing comes frequently, tll 
well, which will be in two or three Days ; but -it will pre- 
fently abate the Violence of the Diftempev. 


O cure Cuts, Leaves of Great St. John’s Wort, called 
Tutfan, cure a frefh Cut. From the dnjecfer, publifh’d 

by Dr. Hill. sh a 
D4 FFY’s Elixir. ake Fennel-feed, Carraway-feed, and 
Coriander-feed, of each two Ounces, Sena four Ounces, 


Elecampane-roots three Ounces, Liquorice three Ounces, 


Venice-Treacle an Ounce, Horfe-radifh Roots, three Ounces, 
and Raifins of the Sun fton’d, a Pound; cut the Roots, 
and beat the Seeds, then put all together into two Quarts of 
Brandy, or the fame Quantity of Canary, and put all inte 
a Glafs Bottle, and let it ftand a Week. ‘This is approvd 
of for all Obftruétions and fharp Humours. ‘ake three 
Spoonfuls at going to Bed, and three in the Morning, fait- 
. ing an Hour after it. 


70 cure the Dead Paify. Take two Artichokes, Stalks 
_~ and all, and beat them in a Mortar till you get a good 
Quantity of Liquor; put to it the fame Quantity of White- 
Wine Vinegar and Mountain Wine mix’d, and take Half 
a Quarter of a Pint in the Morning faiting, and as much at 
Night. | | 
2] Or, Take a Pound of Frefh Butter, and feven Frogs ; 
boil them well together, and when it is ftrain’d it will make 
an Ointment. . 


Al Diet Drink to cool and clear the Blood, and to correct Joarp 


Humours. Take Figs and Raifins flic’d, of each. four - 


Ounces, Annifeeds and {weet Fennel bruis’d, of each three 
| Ounces, 
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Ounces, Liquorice two Ounces, Cinguefoil two Handfuls,, 
Mallow-roots and Fennel-roots, of each three Ounces ; boil! 
them in four Quarts of Water for a Quarter of an Hour,, 
then itrain it, and fweeten it with Sugar-candy ; when it is; 
cold, put it in Bottles, and drink of it three Times a Day. 

2] Or, Take a Pound of Lime to a Gallon of boiling 
Water, and let it ftand all Night; then ftrain it off clear, 
and, to make it fweet, ufe Liquorice or Figs; drink it 
_ Morning and Evening, eating a Cruft. : 


OR the Dropfy. Take fixteen large Nutmegs, eleven 

Spoonfuls of Broom Athes, dried and burnt in an Oyen, 
an Ounce and a Half of Muftard feed bruis’d, an Handful 
ef Horfe-radith feraped ; all to be put in.a Gallon of ftrong 
Mountain Wine, and ftand three or four Days. A Gill or 
Half.a Bint to be taken fafting every Morning, and to faft 
an, Hour or two after it. , ) 

2] Or, Take Hyfiop, Thyme, Green Broom, Water- 
Creffes. and Brook-Lime, a Handful of each, and two or 
three Tulip-roots ;' boil them in two Gallons of {trong. old 
Ale till it comes to a Gallon; then put it into a Wooden. 
Veflet till it is cold, then put Yeaft upon it, and put a Pint 
of White Wine into it, and two Spoonfuls of Syrup of 
Cowflips, and bung it op clofe. You may take fome the 
hext Morning, or at any ‘T'ime. , 


3] Or, Take Dwarf Elder, Green Broom, and Horfe-. 
radifh, a Handful of each, a Handful of Madder-root wafh’d 
and flit, and Half a Pint of Muitard-feed ; put all thefe into 
three Gallons of Ale, as it runs off the Malt, unboil’d, 
work it up together with Yeaft, and take Half a Pint 
Night and Morning, or as often.as you pleafe. 


4] Or, Take a Quart of ftrong Beer, a Handful of Broom 
Athes, the inward Kind of green Afh and Horfe-radith, a 
Handful of each, a Race of Ginger, and a Clove of Garlick ; 
iteep thefe in the Beer twenty-four Hours, and take Half a 
Pint Morning and Evening. | 

5] Or, One Ounce of Green Broom burnt to Afhes, an 

‘Ounce of Juniper-berries, and Half an Ounce of Rhubarb, 

fieep’d in a Quart of Mountain; let it fland twenty four 

Hiours. ‘Take a Wine Glafs in a Morning. — ; 
FOR 
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Fo R the Evil, or any Humour ES thereto. Take: two 

-Handfuls of red Bramble-leaves, two Handfuls of broad 
Plantane, a Handful of Verdigreafe, a Quarter of a Pound 
of Hgmp-feed beat fmall, an. Ounce of Sena, and am Ounce 
_ of Saffairas chopp’d ; boil them all together in fix Quarts 
of Sweet Wort tll it comes to four, and, when you have 
boil'd it, ftrain it through a Sieve, put it into a*Pot, and 
work it with Yeaft as you do Beer, Take Half a Pint ina 


Morning, and if you don’t find that purge ee take @ | 


Httle more. 


E Y E-Water. Take Eye- brighe: pipeline, and Red Rofe- 
water, of each an Ounce, the pureft white Vitriol, 
finely powder’d, a Drachm, and Spirit cf Wine camphorated, 
twenty Drops; mix thefe well together, let it fettle a Day 
or two, and then pour off the Clear from the yellow Settling: 
When you ufe this Water, you muft mix it with Pump or 
Spring-water, and then wath your Eyes with it. As to the 
Strength of it, you muft mix as your Eyes can bear it, fo- 
make it flronger by Degrees as you fee Occafion... This is 
good if the Eyes are Blood-fhot, or a waterifh Rheum in 
them. : 


+2] Or, Take fome of the cleareft Wound-water, and 
mix it with the fame Quantity of Spring-water, and wail 
the Eye with your Finger. It is very good for any Sort of 
Humour in the Eyes, elpecially for any moift Humour. 


3] Or, Take three Pints of Milk, two Handfuls of Eye- 
_ bright, and a Handful of Celandine ; diftil this off in a cold 
“Still, and keep it for Ufe. 


4]-Or, Take a_ little Wine-glafs of Plantane-water, as 
much white Rofe water and Mountain, or white Madeira 
Wine, and a little Powder of Tutty ; mix it very well, and 
keep it in a Vial; ftrain it as you ufe it, and wath your 
Eyes as you fee Occafion. 

5] Or, Take Lapeftuca and white Copperas, of each 
two Pennyworth ; boil it ina Quart of River Water till it is 
a Pint, then, put it into a Bottle with the Water, and drop 
one or twe Drops into the Eye, or wet it lightly. 


b 2 : 6] Ory, 


16 : The Houfe-keeper’s Fever, 
6] Or, ‘Take three Handfuls of red Meadow-daifies, and 
infafethem in ‘a Quart of new'Liquor three Days in the 
Sun; then ftrain’ them out, put to the Liquor a Pint of 
white Rofe-water, and wath your. Eyes every Morning. 
Ta 
£R Hans Sloane's Ointment for the Byes Take of 
prepated ‘Tatty oné Ounce ; of Lapis Hematites pre! 
pared, two Scruples ;° of the beft Aloes prepared, twelve’ 
Grains ; of prepared Pearl, four Grains.. Put them into a: 
Porphyry or Marble Mortar, and rub‘them with a Peftle of 
the fame Stone very carefully, with a fafficient Quantity of 
Viper’s Greafe or Fat to make a Liniment. -To be ufed - 
daily, Morning or Evening, or both. res 
__2] Or, Take two Scruples of Camphire, Half an Ounce 
ef Futty prepared, an Ounce of Virgin’s Wax, “and ‘four 
Ounces of May-Butter ; melt the Butter and Wax together 
ever a Chafing-difh of Coals, then take them off, put in 
Rofe:water, and work them together; then pour out the 
Rofe-water, putain the Camphiré and Tutty, and work 
them together well; then put it in a clofe- Pot for Ufe! > 


O dry up the Humour of fore Eyes that have been of long 

Continuance. "Take a Pound of Chips. of Lignum Vite, — 
divide it into three Parts, and fteep it in a Gallon of Spring- - 
water all Night; next Day fet it on the Fire (with the 
Chips in it) in a Tin or Earthen Pot; when Half is boil’d 
away fill it up to a Gallon again, and let it boil till a 
Quart is confum’d; then take it off, and when it is fettled 
and cold, pour off the Liquor from the Wood, and bottle 
it up. Drink it three Times a Day, with Half a Pint of 
Syrup of Elder-berries, and renew the Liquor as before. 


for a fwoln Face. 'Take Oil of Elder and Plantane- 

water, of each one Ounce; beat them well together 
until they be exactly incorporated, and then anoint the ag- 
griev'd Place three Times a Day. 


OR a Fever. At the Beginning of the Fever, or when 
“the Party rageth, take Sheep’s Lights and lay to the 
Soles of the Feet, and it will draw it quite out of the Head : 
Sometimes it caufeth a Loofenefs, but then comfortable 
Things muft be given, 

2.] Or, 


1 
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2] Or, Burdock Leaves and Rue, a Handful of each, and: 
Half a Pound of Currants; beat thefe together in a Mortar 
till they are all alike, fpread it on a Cloth, and lay it om 
the Feet and Writts. 


F OR intermitting Fevers when the intervals are diftin®e 

If the Stomach appears loaded, or the Bark has been: 
given without Succefs, to grown Perfons, 1 would recom~ 
mend the following Vomit : | 
- Take from twenty to thirty Grains of the Indian’ Root 
Tpecacuanha, in any convenient Vehicle, and encourage. the: 
Operation with plentiful Draughts of Carduus Tea, Water~ 


gruel, or Barley-water, but the former is preferable in ge~ 


neral, efpecially if the cold Fit is pretty fevere. To Chil- 
dren it may be given in Propoition down to ten. Grains. 
After the Vomit, as foon as the Stomach: will bear it, be- 
gin with the following Powder. ‘Take twenty Grains of 
©amomile flowers, diaphoretic Antimony, and Salt.of Worm- 
wood, of each. ten Grains; let them be finely powder’d,. 
well mix’d, and fwallow’d in a Draught of any Liquor,, 
ence in three or four Hours between the Fits: If this 
Form be difagreeable, you may make the Powder into # 
Bolus,.-with Syrup of Cloves.. ‘i 

2] Or, Take two Ounces of Jefuit’s Bark, infufe it ini 
Spring-water, a Pint to. Half a Pint, and fo ftrainit off ; 
renew the Water on the Bark, and fo boil it again to the 
like Quantity, and do fo for fix.Times; then let it ftand 
to fettle, and take the Clear of it, and mix with Half a: 
Pint of the belt White Wine, and as much Syrup of 
Clove Gilliflowers, and let the Patient take nine Spoonfuls. 
every four Hours, or as you have Occafion, after the Fit. 
is off. 

7 O.R Fits. Take. a. Quart of the beft Brandy,. eight 
* Pennyworth of Afla-Feetida, flic’d {mall, two Ounces 
of hard. Wood Soot, and two Ounces. of. dried. Egg-fhells, 


both powder’d fmall; put all thefe in a Bottle, and fhake 


it every Day. It. muft ftand eight Days before. it. is us’d, 


and be taken three Days before the New Moon,, and three 


Days after; alfo three Days before the Full Moon, and 
three Days alter, a Spoonful and a Half at a Time, till 
! b 3 the 
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the Bottle is ont. Take it in the Morning, and faft two 
Hours after it. 


O cure a Flux. Take the Stalks and Leaves of Flea- 

bane, dry them gently, and powder them. Of this: 
Powder give about a Drachm at a'Time, in Green Tea or 
Broth, twice in a Day. . 


T HE Duke of Portland’s Receipr for the Gout and Rheuma- 
~. tim. ‘Take Ariftolochia and Gentian Roots, German- 
der, Ground Pine, and Centaury, Tops and Leaves, dry’d, 
powder’d, and fifted as fine as you can, of each equal 
Quantities. The Dofe is a Drachm in a Morning faiting in 
Wine and Water, Tea, or any. Other Vehicle, for three 
Months ; three Quarters of a Drachm for three Months. 
more; Half a Drachm for three Months more; and then 
Half a Drachm every other Day fora Ywelvemonth. To. 
be taken in the Fit as well as out of the Fit, . Forbear high. 
Sauces, Dramas, Champagne, &c. and. ufe moderate Exer-. 
cife, particularly Riding. ; : 

z] Or, When you are wrapt up in Flannel, drink Half 
a Pint of ftrong Mountain-Whey twice a Day, with an 
Eating Spoonful of Hartthorn in it; this will warm your. 
Stomach, and keep out the Gout, thin the Blood, and pro-. 
duce a very ftrong Perfpiration, which will take off the 
violent Pains, fhorten your Fit at leaft one-third, or more ; 
and when you are well enough to go abroad, that Tender- 
_ nefs, Weaknefs, and fome little Pains that attend gout 
People, after they are what they call recovered, will vanith; 
fo that when they are free of the Gout, they will be per- 
fettly Rrong. Take care to get genuine Hartfhorn, for 
that is fcarce to be found. From the Infpecor, publifh’d’ 
by Dr. Hil. 

3] Or, Take the oldeft Tallow you can get (if it be but: 
a Year old it will do) and Garlick, of each equal Parts ; 
flamp them together, fpread it on Canvafs, and lay it on. 
Kt eafes the Pain, and draws out the Humour, to Admi- 
ration. ) 


A neces. 
Fo R the Green Sicknef;, by Dr. Ratcliffe. Take fix Grains 
of the Filings of Steel, with as mueh Extra& of Gen- 
tian as will make them up into the Confiftence of Pills : 
make 
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make the Pills fmall, and take one in the Morning, one at 
Four o’Clock in the Aftérnoon, and another at going to 
Bed. 


2] Or, Take fix Quarts of Spring Water, two Handfuls 
of Pennyroyal, a Hancful of red Fennel, and a Pound of: 
Belly-piece of Pork; ftew them to three Quarts, and take — 
Half a Pint Morning and Night. * | 


FOR the Gripes. Take fourteen Drops of the Oil of Juni- 

"per dropp’d on Loaf Sugar, and either go to Bed, or lie 
down after taking it; if it does not cure the firft Time, 
after a while take more. 


FO cure the Gripes in Children. 'Take a Spoonful of Hemp- 
feed, and boil it in Half a Pint of Water {weeten’d with 
Sugar. : : 
‘This will likewife cure the Cholic in. grown Perfons. 


Liniment to make the Hair grow. Take Gum Lauda- 

num fix Drachms, Bear’s Greafe two Ounces, Honey 
Half an Ounce, Southernwood powder’d three Drachms, 
Oil of Nutmegs a Drachm, and Ballam of Peru twe Drachms; 
and mix all very well. ‘This is recommended for thofe 
Places which are bald, but they are firit order’d to be 
rubb’d with am Onion till very red, and then to be done 
ever with this, which is to be repeated two or three Times 
in a Day for three Months. | 


Q cure the Head ach. Stamp fome Ivy, and then let 
' the Patient {nuff it up the Noftrils.. | 


2}.Or, Take one Handful of red Rofe-leaves and Vine- 


gar boil’d together till the Leaves are foft, then putinone 


Handful of Wheat Flour, fpread it on Cloths, and apply 
it on the ‘Temples. : | 


7 


LOR a Hoarfenefs. ‘Take a Quart of Pennyroyal Water, 
-and an Ounce and three Quarters of Spanith Liquorice, 
and firamer.it over the Fire. | 


2] Or, Take a Fig and toaft it, put a Tea-cupful of 
Rum on it while it is hot, eat it going to Bed; and for 
; ; Drink, 


§ 
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Drink, Beer and Water boiled and ftrained, fweetened with 
Sugar-candy. 


TO cure the Yellow Faundice. An Ounce of Turmeric, 
* one-eighth Part taken twice a Day, in a little war 
Ale, or Water-gruel, will cure it. . 


2] Or, Take a Quart of Ale, Half a Pound of Treacle, 
ground Turmeric, Liquorice Powder, and Annifeeds beat. 
fine, of each Half an Ounee, and two Pennyworth of 
Saffron, dry’d by the Fire, and rubb’d fmall; put thefe to 
your Ale, and drink Half a Pintin the Morning, and at 
Four o’Clock in the Afternoon, fhaking it up when you 
drink, adding Half a Pint of Ale to it on Drinking. 


FOR a Pain in the Foints. Take Goofe Greafe, and rub 
the Joints, or where the Pain is, 


OR the Itch. Boil a Handful of the Roots of Elecam- 
"pane, and a Handful of the Roots of fharp-pointed. 
Dock, in two Quarts of Spring-water to three Pints; ftrain 
it, and wash the Parts affected once or twice a Day. 


IB O make Lime Drink. 'Take a Pound and a.Half of Ot- 

leif Lime, pour upon it ‘by Degrees) fix. Quarts of 
Spring. water, and let it fland till it is clear; then infufe thin- 
fkin’d Liquorice, {crap’d and flie’d, two Ounces, Annifeeds 
bruis’d, and. Saxifrage flic’d thin, of each four Ounces, 
Sarfaparilla two Ounces, China-roots flic’d, an.Ounce, Cur- 
rants Half'a Pound, and a Quarter of a Pound of Mace. 
you may begin to drink when you pleafe. After it has in- 
fus’d twenty-four Hours, put them inte-another Pot, and. 
clear the Water off the Lime into them. 


O make Lip-Salve. Take Half a Pound. of Buiter, Half 

an Ounce of Virgin’s Wax, Half an Ounce of Benjamin, 
Walf an Ounce of Ackarony-root, Half an Ounce of fine 
Sugar, and a Bunch of white Grapes ; put all thefe-over the: 
Fire till they are melted, then ftrain it through a Sieve, and 
“make. it into Cakes. sone 


vines 


® 


Ointment, &c. Paocket-Book. oe 


Ms O flop a Loofenefs. ‘Take Conferve of Marigold Flowers, 

the Quantity of a littl: Nutmeg, for three Nights ; if, 
it does not ftop, take it in the Morning. Take a Pound 
of Marigold Flowers to a Pound and a Half of Sugar to 
make the Conferve. 


2] Or, Take old Quince Marmalade and Conferve of 
Sloes, boil thefe in Red Wine, and drink one Glafs twice a 
Day. : | | 


70 increafe Milk. Make Pottage with Lentils, and ufe it 
~. freely. | . 


OR a fore Mouth. Take burnt Alom, Bole Armoniac, 
and Sugar, of each a like Quantity ; take a Knife’s . 
Point full two or three Times a Day. | | 


ve O flop Bleeding at the Nofe. ‘Take the Flax of a Hare, © 

the Mofs of an Afh-tree, and Bole Armoniac; chop 
them together, wet them with fair Water, and put it into 
the Noftril that bleeds, let it ftay twenty-four Hours, and 
if there be any loofe Flefh or Skin, cut it off, or it will not 
ftop. 


viz O make Oil of Charity. On (or about) the 1oth of May, 

take a Quart of the beft Sallad-Oil, a Handful of red 
Sage, another of Wormwood, Rofemary and Lavender, of 
each a like Quantity, and Charity, two Handfuls ; fteep 
thefe together, and put them into the Oil (being in Glafs) 
and fet them in the Sun ten Days together; then fet it on the 
Fire, and let it immer a Quarter of an Hour; then ftrain 
them, and put the fame Quantity of Herbs as before, and 
let it ftand in the Sun three Weeks clofe cover’d ; then fet 
it on the Fire again, and let it fimmer an Hour, and then 
firain it. It is good for healing any inward Bruife, Sciatica 
Pains, fore Breafts, or any other fore Swellings, Aches, or 
Pains, whatever. 


JAAN _Oitment. ‘Take two Pounds of Hog’s-lard, a Pound 
of Venice Turpentine, eight Ounces of Bees-wax, and _ 

a Pint of Linfeed Oil; put your Hog’s-lard into a Pipkin 
. over . 
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over a gentle Fire, and when it begins to boil put in the 
Turpentine, and the Bees-wax fhav’d thin, and a Pint of Lin- 
feed Oil; ftir them well, and pour it into a Veffel for Ufe. 


OR a Pain with a Swelling, or a dry Sore. Take Di- 

dum Volligas, fpread it on a Cloth, and lay it on, or 
rub it all over the painful or fore Place; as it dries and rubs 
away, lay on more till the Pain is gone, and let it continue 
on till it comes of of itfelf. J 


FOR the Piles. Take Pompilion, Oil of Elder, and 

Flour of Brimitone, of each a like Qvantity, and Sheep’s 
Suet, a little more than either of the former; melt them 
all together, and anoint the Part. If they are inward, cut 
a Piece and put it up. 


Te E Negro Cxfar’s Cure fer Poifon, Take the Roots of 

lantane and wild Hoare hound, frefh or dried, three 
Ounces, boil them together in two Quarts of Water to one 
Quart, and ftrain it; of this. Decotion let the Patient take 
one third Part three Mornings fafting fucceffively ;\ from 
Which if he finds any Relief, it muft be continued till he 
is perfectly recovered : On the contrary, if he finds no Al- 
teration after the third Dofe, it is a Sign that the Patient 
has either not been poifoned at all, or that it has been with 
fuch Poifon as Cz/ar’s Antidotes will not remedy, fo may 
leave off the Decoétion. : 

During.the Cure, the Patient muf live on a fpare Diet, 
and abftain from eating Mutton, Pork, Butter, or any 
other fat or oily Food. ot : 

NV. B. The Plantane.or Hoare-hound will either of them 
cure alone, but they are moft efficacious together. 

In Summer, you may take one Mandful of the Roots and 
Branches of each, in the Place of three Ounces of the 
Roots of each. | 

For Drink, during the Cure, let them take the fol- 
lowing : . 

Take of the Roots of Golden-Rod fix Ounces, or in 
Summer two large Handfuls of the Roots and Branches 
together, and boil them in two Quarts of Water, to one 
Quart ; to which alfo may be added a little Hoare-hound 
and Saflafras. ‘To this Decoétion, after it is ftrained, tp a 

? slafs 
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Glafs of Rum or Brandy, and fweeten it with Sugar for 
ordinary Drink. : 

Sometimes an inward Fever attends fuch as are poifoned, 
for which he orders the following: 

Take a Pint of Wood-Athes and three Pints of Water, 
ftir and mix them well together, let them ftand all Night, 
end ftrain or decant the Lye off in the Morning, of which 
ten Ounces may be taken fix Mornings following, warm’d 
or cold, according to the Weather. | eat 

Thefe Medicines have no fenfible Operation, tho’ fome- 
times they work in the Bowels, and give a gentle Stool. 

‘The Symptoms attending fuch as are poifoned, are as 
follows: : ; 

A Pain of the Breaft, Difficulty of Breathing, a Load at 
the Pit of the Stomach, an irregular Pulfe, burning and 
violent Pains of the Vifcera above and below the Navel, 
very reftlefs at Night, fometimes wandering Pains over the 
whole Body, a Reaching and Inclination to vomit, profufe 
Sweats, (which prove always ferviceable) flimy Stools, both 
when coftive and loofe, the Face of a pale and yellow Co- 
lour, fometimes a Pain and Inflammation of the Throat, 
the Appetite is generally weak, and fome cannot eat any 
thing ; thofe who have been long poifoned, are generally 
very feeble and weak in their Limbs, fometimes {pit a great 
deal, the whole Skin peels, and likewife the Hair falls off. 

For the Difcovery of this Remedy, and for his Cure of 
the Bite of a Rattle-Snake (fee Page 5.) the General Affem- 
bly of Carolina purchafed his Freedom, and granted him an 
Allowance of 100 /. per Azn. during Life. 


Ak Safe and wyniverfal Purging Potion. Take of the beft 
Sena Half an Ounce, Sweet Fennel bruis’d a Drachm, 
and iteep them all Night in fomewhat more than a Quarter 
of a Pint.of Ale; next Morning ftrain and prefs it out, and 
diflolve in the Liquor an Ounce of good Manna, and ftrain 
it again. 
Drink to prevent the Plague. Take three Pints of the 
beft Mufcadine, and boil it in Sage and Rue, of each 
a Handful, until a Pint be wafted; then ftrain it over the 
Fire again, and put therein a Pennyworth of Long Pepper, 
Malf an Ounce of Ginger, a Quarter of an Ounce of Nut- 
MELS, 
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megs, all beaten together; let it boil a little, then put to 
it four Pennyworth of Mithridate, two Pennyworth of 'Trea- 
cle, and, a Quarter of a Pint of Aqua Vite, ftir them well 
together, and take a Spoonful of it warm, both Morning 
and Evening, if you are much afflitted, if not, once a 
Day is fufficient. 

2] Or, Take Venice Treacle and Mithridate, of each 
an Ounce, the Confectien of Alkermes two Drachms, and 
Conferve of Wood-forrel two Ounces ; mix them together, 
and takethe Quantity of a Walnut every Morning. 


3] Or, Take a Drachm of Venice Treacle every Morn- 
ing in diftilled Water of Wood forrel. 


fo R a Pleurify without Bleeding. Take a Quart of 
~ - Milk, and make a Poflet drink thereof with temperate 
Ale; put therein, whilft it is hot, three Balls of Stone- 
horfe’s Dung in a Rag, and when the Poffet-drink is cool 
enough, wring the Rag hard with your Hands into the 
Poffet-drink : To qualify the Tafte of it, put a few Fennel 
and Carraway-feeds into it, then warm Half a Pint as 
warm as the Patient can drink it, and put a Spoonful of 
the beft Oil into it, and ftir them together. Drink this 


' twice a Day. 


2] Or, Lay a Plaifter to the Patient’s Side. ‘Take Bar- 
ley-meal, mix it with the Perfon’s Urine, and make it into 
a Cake, and bake it; when it is bak’d, cut off the upper- 
moft Cruft as you do to butter a Cake; do this with Var, 
and apply it hot to the fhort Ribs where the Pain lies. 
Bind it with a Roller. 


THE Red Powder. ‘Take Tormentil Roots and Leaves, 
Scordium, Pimpernel, Carduus, ‘Betony, Scabious, and 
Angelica-leaves, of cach a Handful, wafh’d, and dry’d 
in a Cloth, and fhred and bruis’d a little; put thefe into a 
Pint of Mountain Wine at three Times, and let the Wine 
ftand three Days to fetch out all the Virtue of the Herbs, 
ftirring it fometimes; then take a Pound of the beit Bole 
Armoniac, pound it, fift it, put it into a Bafon, and ftrain 
as much of the Wine into it as will make it a Batter, and 
ftir it well and often; when it is dry, put in more of the 
Wine till you have put in all; and when you have put in 
» the 
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the laf Wine, put in twelve Pennyworth of Saffron,. an 


Ounce of Mithridate, and an Ounce of Hartfhorn, finely 
pounded; when it is dry, make it into round Balls as big 
as Walnuts, fo dry it in the Sun, ! 
a 
O'R the sapinioraiee Take a Quart of Aanitend: Half 
an Ounce of Rhubarb fliced, and two Pounds of pee 
ftoned. . Dribk a Glafs of this nine Mornings together. 


2] Or, Drink Buckbane 'Tea every Morning, with two 
‘Tea-Spoonfuls of Harthhorn Drops.——This has cured a 
thoufand poor People, and why not the Rich? 


3] Take two Spoonfuls of Linfeed-Oil made without 
Fire ; take it in the’ Morning fafting, and as much before 


going to Bed, fer nine Days together, and keep ies 
very warm. 


Ready Cure for a Rupture. ‘Take a’ Bull’s Bladder, and 
‘dry and rub it to Powder, Powder of Bones, and Pow- 
hee of Rofin, and take them on the. Point of a Knife dry ; 
take moft of the Bladder, and take it laft at Night, aes 
Times. Eat nothing that is loofening, and take no Milk, 
and you ee wg upon a- ae 


“API S Cifeniade is iis Take S Vey = ie bef ee 

Sallad Oil, four Ounces of Bees-wax, and two @uunces' 
of Lapis Calamimaris beat fine ; boil thefe together in Silver, 
or Earthen Ware Half an Fog or more, flirring: it all 
the while till it is quite cold; then put it into a ‘Pot for 
your Ufe: It is not for drawing, but healing. Take Rofin, 
finely beat and fifted, and lay it on a Cut, or any Sore that 
bleeds, and lay on the:Top of it a Bit of this Pl latter, and 


_ at ye cure it perfectly. 


FoR a Pain in the Side. White Sugar, and Raifins of 
the San well beat pO BEHG will remove the Pain, 
pas ROT elit eset 


1 0 R of Scurvy. Take a Ouert of Spring water, one 
‘Quart of Rhenith Wine, put it on the Fire, and put in 
two or three Slices of Horfe-radifh, Water-crefles and Brook- 
lime, one Handful of ‘each, brais’d, three Seville Oranges, 
en with the Rind on, Half ‘an. de of Juniper Her-i 
Cc ties: 
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vies; let it boil Half an Hour, then take it off the Fire, 
and add one Pint of the Juice of Scurvy-grafs, boil it up 
again with one Handful of brown Sugar; then ftrain it off. 
Drink one Glafs-full in the Morning, and again at Four in 
the Afternoon. | 

2] Or, Take feven ‘Grains of Scammony, four Ounces 
of Calterne, and eight Grains of Cream of Tartar. This 
is a Dofe for a Child of feven Years old; but you muft 
double the Quantity for a grown Perfon. 


N effefual Cure for all Diflempers arifing from an inve- 
“ terate Scurvy. Take four Ounces of the Infide Bark 
of Spanifh Oak, two Ounces of the Infide Bark of Pine, 
two Ounces of Shumack Root, boil them in three Quarts 
of Water till. it comes to three Pints. The Patient muft 
drink a Pint the firft Morning; in a Minute or two after, 
Half a Pint more; at Noon, Half a Pint; and at Night, - 
Half a Pint: Likewife daily after, till the Cure is perfected, 
Half a Pint in the Morning, Half a Pint at Noon, and 
the fame at Night. If any Ulcer and proud Flefh, wath 
them with Blue-ftone Water, anointing them afterwards — 
with Hog’s Fat and Deer’s Dung, or Hare’s Dung. 
For the Difcovery of this Kemedy a Negroe Man of 
Virginia was freed by the Government, and had 307%, Ster- 
ling for Life. 


O make Snail Water. Take Jemaris, Coltsfoot, Hoare- — 

hound, Maiderhair, Balm, and Spearmint, of each a 
good Handful, and three Handfuls of Ground-Ivy ; bruife 
them, or chop them a little, and put them into a Gallon 
of Milk; with Half a Peck of Snails, firft bruifed ; let the 
Ingredients ftand ail Night in your. Still, and diitil them 
over a gentle Fire in a cold Still; ftir it two or three Times 
inthe Still, that it may not burn. A grown Perfon muft 
take Half a Pint in a Morning fafting, and laft at Night, 
fwveeten’d with white Sugar-candy, and a Child a Quarter 
of a Pint. | 


OR the Spleen. Take a Quarter of a Pound of Madder- 
roots, beat them as {mall as you can, and then they 
can’t be known; put them, thus beaten, into a Glafs Bot- 
tle, and All it with White Wine; then ftop it up es 
an 
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and it may be drank in three Days Time. When you: ufe 
it, fhake your Bottle, and pour the Liquor through a {mall 
Hair-Sieve, putting. the Powder again into. your Bottles. 
This is not to be taken when the Fitis on. Drink a Quar- 
ter of a Pint every Morning, and as much at Night, failing 
an Hour before, and an Hour after it, This Bottle, when 
the Liquor is out, muft be fill’d up again with Wine. The 
fecond Steeping is as good as the firft. The longer it is 
fteep’d the better. 


: Sy PRING Zée, by Dr. Willis. Take Roots of Polypody 
~ of the Oak, Dock-roots, fliced and dried, of each Half 
a Pound, Sena twelve Ounces, Englifh Rhubarb Half a 
Pound, Coriander-feed four Ounces, yellow Sanders two 
Ounces ; flice and bruife thefe, put them into a Vefiel with 
two Gallons of middling Ale, znd tap it at eight Days. 
You may drink a Pint or more, as it works, according to 
your Age and Strength. 


Siro MACH Wine, ty Dr. Ratcliff. Take the Roots of 

Virginia Snake-weed, and Gentian, of each three Ounces ; 
of Galangal, Cloves, Cubebs, Mace, Nutmeg, and Saffron, 
of each one Drachm; infufe thefe cold in three Pints ef 
Canary. 


| Good Bitter for a cold watry Stomach, Take Snake- 

root, Cuckow’s- Meat, Saffron, Gentian, Oranges, and 
Pill Rhubarb; fteep thefe Ingredients in Rum or White 
Wine. 


A Buter Draught to firengthen the Stomach and Nerves. 

Take the Roots of Gentian and Zedoary, thin flie’d, 
the thin Parings of Oranges, and Seeds of Cardamum, of 
each a Drachm, the Powder of compound Sena, two 
Drachms ; pour upon thefe a Point of boiling Water, and 
let them infufe a Quarter of an Hour before the Fire, not. 
upon it ;. add to it four Spoonfuls of compound Wormwood- 
- Water, and take four Spoonfuls in the Morning fafting ; 
you may fleep after it: Repeat the fame three Hours 
after Dinner, fafting two Hours after it, 
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OR 2 Stoppage tn the Stomach. "Take one Pint of Hyftop 
water, a Pint of Mufcadine, four Races of Ginger, as: * 


“much Liquorice fliced, two Pennyworth of Sugar-candy beat 
to Powder; put all into a Glafs Bottle, ftop it clofe, and — 
fhake them well; let it intermix twenty-four Hours,- and. . 


drink a Glafs Morning and Evening. 


FB O R. the Stone and Gravel. "Take one Quartern of Gin,: 


= (two Shillings per Quart) one Pennyworth of Parfley=+_ 
water, as much of Syrup-of Marfh-mallows and Sweet Oil, . 


~ the Juice of two or three large old Onions 3 warm the 


-whole, and drink it as hot as you can; then take three or 


four Half-pint Bafons of Jelly made of Trotters, or Sheeps 
Feet, for.a Strengthener, — ! 7 


2] Or, Take of Broom-feed, finely ground, ‘as much im 
Quantity as will lie upon the Sarface of a Shilling, im a 
Gil of White Port, Morning and Evening. ‘ 


3] Or, Take Daffy’s Elixir four Spoonfuls, Oil of Olives 


‘two Spoonfuls, Liquid Laudanum three Drops, and Oil of 
Turpentine twenty Drops; mix them with Sugar, and 
- ‘take this Dofe at the Beginning of the Fit, 


#107, Take of the Herbs Sorrel, Sage, Germander, 
Lavender, Fennel, Parfley, Thyme, Winter-favoury, Pen- 
nyreyal, and Hyflop, of each two Handfuls ; chop them 
all together, and infufe them twenty-four Hours in three 
Gallons of fmall Ale; flice two or three Nutmegs, and put 
to.it Venice Turpentine, well wafh’d in red Rofe-water, 
the Quantity of a Walnut, and as much Live Honey ; then 
put all into a Linen Bag, and diftil it; draw in all five 


Quarts, of which may be drank four or five Spoonfuls in — 


White Wine, or any other Liquor. If your Urine is too 
fharp, take it three Mornings before the Full Moon, and. 
three before the Change. If it be taken at the Beginning 
of a Fit, it often-carries it off. 


5] Or, Take Marfh mallow-roots two Ounces, a Spoon- 
fol of Pearl Barley, two Handfuls of Melon-leaves, Half: 
an Ounce of Liquorice, and Half an Ounce of Daucus- 
feeds; boilthem in a Quart of Water and a Pint of Ale, 
until one Third of it be waited; then ftrain it, and drmk 
Half a Pint of it very warm. 

Mrs, 
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Mrs. Joanna Stephens’s Medicines for the Cure of ihe Stone 
and Gravel, with the Method of preparing and giving the 
fame. 

My Medicines are a Powder, a Decoétion, and Pills. . 

The Powder confifts of. Egg-fhells and Snails, both cal- 
cined, : ; 

The Decoétion: is made by boiling fome Herbs (toge> 
ther with a Ball, which confifts of Soap, Swines Creiles- 
‘burnt to a: Blacknefs, and Honey) in Water. 

The Pills confilt. of Snails calcined, wild Carrot-feeds,. 
Burdock-feeds, Afhen-keys, Hips and Hawes, all: burnt to’ 
a-Blacknefs, Soap:and.- Honey. 

The Powder is thus prepared :. | 

Fake Hens Egg-fhells well’ drained from the Whites,. 
dry and clean, cruth them fmall with the Hands, and fill a 
Crucible of the Twelfth Size (which contains nearly 
three Pints), with. them. lightly ; place it in the Fire, and — 
cover it with a Tile; then heap Coals over it, that it may 
be in the Midét of a very: ftrong clear Fire til the Egg-fhells: 
be calcined to a greyifh White, and acquire an aciid fale 
Tafte: This will take up eight Hours at leat. After they 
are thus calcined, put them into a dry clean Earthen Pan, 
which muft not be above three Parts full, that there may 
be Room for the Swelling of the Egg-fheils in Slaking. 
Let the Pan ftand uncovered in a dry Room for two Months,. 
and no longer. In. this. Time the Egg-fhells will become of 
a milder Tafte, and that Part, which. is fufficiently calcined, 
will fall into a:Powder, of fuch a Finenefs as to pafs through 
a-common Sieve, which is to be done accordingly. 

In like Manner,. take Garden-Snails with their Shells,. 
clean’d from the Dirt, fill a Crucible of the fame Size with 
them whole, cover it, arid place it in a Fire, as before, till 
the Snails have done fmoaking, which will be in about an: 
Hour, taking Care that they do net continue in the Fire 
after that. ‘They are. then to. be. taken out of the Crucible, 
and immediately rubbed in a Mortar to a fine. Powder,. 
which ought to be.of a very dark grey: Colour.. 

Note, If Pit-Coal. be made ufe of, it will. be* proper, in: 
order that the. Fire may the fooner burn clear on the 
Top, that large Cinders, and not frefh Coals, be 
placed upon-the.Tiles-which cover the Crucibles.. 

c 3 Thefe. 
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Thefe Powders being thus prepared, take the Ego-thell 
Powder of fix Crucibles, and the Snail-Powder of one, 
mix them together, rub them in a Mortar, and pafs them 
through a Cyprefs Sieve. This Mixture is immediately to 
be put up into Bottles, which muft be clofe flopped, and. 
kept in a dry Place for Ufe.. I have generally added a 
imall Quantity of Swines Creffes burnt to a Blacknefs, and 
rubbed fine ; but this was only with a View to difguife it. | 

The Egg-fhells may be prepared at any Time of the 
Year, but it is beft to do them in Summer. The Snails 
ought only to be prepared in May, Fune, Fily, and Augu/iis 
and I efteem thofe beft which are done in the firft of thefe 
Months. Rae’ | | 

The Deco&ion is thus prepared: . _ 

‘Vake four Ounces and a Half of the beft Alicant Soap, 
beat it in a Mortar with a large Spoonful of Swines Crefles 
burnt to a Blacknefs, and as much Honey. as will make 
the whole of the Confiftence of Pafte. Let this be formed 
into a Ball. 

Take this Ball, and Green Camomile, or Camomile- 
Flowers, Sweet Fennel, Parfley, and Burdock-leaves, of 
each one Ounce: When there are not Greens, take the 
fame Quantities of Roots: Cut the Herbs or Roots, flice-the 
Ball, and boil them in two Quarts of foft Water. Half an~ 
Hour; then ftrain it off, and {weeten it with Honey. 

The Pills are thus prepared : | 

Take equal Quantities, by Meafure, of Snails calcin’d as 
before, of wild Carrot-feeds, Burdock-feeds, Athen-keys, 
Flips and Hawes, all. burnt to a Blacknefs, or, which is ~ 
the fame ‘Thing, ‘till they have cone fmoaking ; mix them. 
together, rub them. in a Mortar, and pafs them through 
a Cypreis Sieve. Then take a large Spoonful of this 
Mixture, and four Ounces of the bef Alicant Soap, and 
“beat them in a Mortar with as much Honey as will make 
the whole of a proper Confiftence for Pills. Sixty of which 
“are to be made out of every Ounce of the Compofition. 

The Method of giving thefe Medicines is as follows : 

When there is a Stone.in the Bladdér or Kidneys, the 
Powder is to be taken three Times a Day, wiz. in a 
Morning after Preakfaft, in the Afternoon about Five or 
Six, and at going to Bed. The Dofe is a Drachm-Averdu- 
poize, or fifty-fix Grains, which is to be mixed ina large © 
: 2 Teas 
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‘Tea-cupful of White Wine, Cyder, or {mall Punch ; and 


Half a Pint of the Decoétion is to be drank, either cold or 


milk-warm, after every Dofe. 
ree Medicines do frequently caufe much’ Pain at firf ; 


in which Cafe it is proper to give an Opiate, and repeat it 


as often as there is Occafion. 


If the Perfon be coftive during the Ufe of them, Jet him 


fake as much Lenitive. EleCtuary, or other laxative Medi- 
cine, as may be fufficient to remove’ that Complaint, bye 


“not moré: For'it maft be a principal Care at all Times to: 


prevent ‘a Loofenefs, which would carry off the Medicines ; 
and if this does happen, it will be proper to increafe the 


Quantity of the Powder, which is aftringent, or leffen that 


of the Decoétion, which is laxative, or take fome other 
fuitable Means, by the Advice of Phyficians. 


During the Ufe of thefe Medicines, the Perfon ought 


to abitain from falt Meats, Red Wines, and Milk, drink fan , 


Liguids, and ufe little Exercife, that fo the Urine may be 
the more ftrongly Le aes with the Medicines, and 
the longer retained in the Bladder. 

If the Stomach will not bear the Deco€tion, a fixth Part: 


~ of the Ball made into Pills muft be taken after every Dofe 


of the Powder. 

Where the Perfon is aged, of a weak Conftitution, or 
“much reduced by Lofs ot Appetite, or Pain, the Powder 
muit have a greater Proportion of the calcin’d Snails than 
according to the foregoing Direction; and this Proportion 
may be increafed fuitably to the Nature of the. Cafe, till 

there be equal Parts of the two Ingredients. The Quantity 
alfo of both Powder and Decoéiion may be leffened for 
the fame Reafons. But as foon asthe Perfon can bear it, 
he fhould take them in the above- mentioned yr Oporto: and 


Quantities. — 


Inftead of the Herbs and Roots before-mentioned, [- 


have fometimes ufed others, as Mallows, ‘Marfh-mallows, 
red and white. Yarrow, Dandelion,- Water-crefles, and 
Horfe-radith Root, but do not know of any material Diffe. 
rence. , ; 

This is my Manner of ‘giving the Powder and Decoétion, 
As to the Pills, their chief Ute is in Fits of the Gravel, 
attended with Pain in the Back and Vomiting, and in Sup- 
preflions of Urine from a Stoppage in ‘the Ureters. oR 

theie 
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thefe Cafes, the Perfon is to take five Pills every Hour,. 

Day and Night, when awake, tll the Complaints be re- 
moved. They will alfo prevent the Formation of Gravel 
and Gravel-Stones in Conftitutions fubjeét to. breed them,- 


if. Ten.or Fifteen be taken every Day. 
Fan 16, 1739.- J. STEPHENS; 


A Salve for any. Strain or Sore. ake a Pint of the belt’ 

 Sallad Oil; Half a Pound of Red Lead, and an Ounce 
of. Bees-wax.; boil thefe tcgether,. and then put in the: 
Wax; it is enough when it grows brown; you may cut 
your Cloth in Shreds, dip it in, and then hang it over: 
Sticks to cool. for the Sear-cloth ;. pour the reft on an oil’d: 
Board, and make.it in Rolls. 


2] Or, Boil Bran in Wine Vinegar’ to the Confiftence of: 
a Poultice; put in afmall Lump of Hog’s: Lard, or frefh: 
Butter; and apply it warm, renewing the Poultice once in 
twelve Hours fortwo or three Times. 


7: O make Surfeit-Water. Take a Peck of Poppies, to: 

which: put two Gallons of Brandy, two Pounds of Figs. 
and Raifins, and two Pounds of Dates, (ftone your Raifins,. 
and flice your Figs and*Dates) two Ounces of Liquorice cut: 
{mall, two Ounces of Annifeeds bruis’d, with a Handfal: 
of Marigold-flowers, a Handful of red Rofe-leaves, and a- 
little Balm and Mint cut fmall; put all thefe into an Earthen: 
Veflel, and let it ftand warm a Fortnight; and then ftrain it: 
off, and bottle it. You may make white Suarfeit-Water-of- 
the Lees of it..- 


2] Or, Take ten Gallons.of Brandy, ten Pounds of Pop- 
pies, two Pounds of Figs flic’d, two Pounds of Raifins flic’d, 
_ three Quarters of a Pound of Liquorice thin flied, fix. 
Ounces of fweet Fennel-feeds, and fix Ounces of Annifeeds- 
bruis’d; let thefe infufe nine or ten Days, flirring it every- 
Day. 


O make Tar-Water. Pour a Gallon of cold Water-on a: 
Quart cf Tar; ftir and mix them thoroughly with a. 
Ladle, or flat Stick, the Space of three or four Minutes ;. — 
after which the Vefiel muit fand forty-eight Hours, a 
the 
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* rma wy have cone to fobfide ; ; ‘lied the clear Water 


hy "poured off and kept covered for Ufe, and no more 
- made ‘from the fame ‘Tar, but i it. t ferves common Parpofes. 


70 R.a fore Pieian pace | an ‘ines 66 ue Rofe-leaves, 
 _~ avQnarter of an Ounce of Pomegranate-fowers, freed 

Po “Som the’ Hufks and Seeds, a D: rachm of Cochineal finel 
' powder'd, Spring-water a Quart, and Spirit of Sulphur a 
Quarter. of an Ounce ;. put them all together in a Quart 
_ Bottle, infufe it cold about a Week, often fhaking the Bot- 
‘tle, and then ftrain it off, without prefing. When you ufe 
it, take two Spoenfuls of the Gargle, and. four of Spring - 
water warm’d, wath a Lump of fie. Sugar: init; wafh your 
Mouth very well with it, and fpit it out, and afterwards 
gargle your Throat well with it; do this efpecially the 
fir Thing ina Morning, fafting an Hour alter it, and the 


lat Thing at Night ;-and at other ‘Times as you think con- 
venient. 


2] Or, Take a Lump of Sie ‘drop Hongary-Water 
-on it till it is weil foaked ; and, whea i it ig well foaked, fwal- 
low it in Bed. 


O makea TinGure. Take Half an Ounce of Alom, two. 

Drachms of Cream of Tartar, four Scruples of Cechi- 
neal, twenty Grains of Saffron, and two Drachms of Ma- 
-ftic, beat to Powder, and put into a Quart of the belt 
White Wine. 


ay Power to clean the Teeth. Take Pumice-ftone and Cut- 

_“* ‘tle-fifh Bone, of each an Ounce, ‘Tartar of Vitriol and 
Mattic, of each two Drachms, Mufk, a Ser uple, and Oil of 

Phony, three Preps 5 ; mix all‘into.a fine a ae 


A Cood Remedy for de Tooth eae Take a Bol tle Cotton, 
and imbibe it in Lucatellus’s Balfam melted: in a Spoon, 
and put it in the hollow Tooth. 


2] Or, Take Camphire and Opium, of each as much 
as a Pin’s Head, and put it in the hollow Tooth. 


3] Or, Take Maftic, a Scruple, Camphire and Opium, 


two Grains of each, Origany, one Drop, and make it into 
a. Pellet. 


Or,. 
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Or, Take Frankincenfe and Matthews’s Pill, of each ten — 
Grains, and with one Drop of Oil of Olives make it into 
a Pellet ; either of thefe ftopp’d into: the Hollow of an ach- 
ing Tooth, or between that and the next, will often pro- 
eure Eafe. | 


SQTRUP of Turnips. Firlt bake the Turnips in a Pot 
~ with Bread, then prefs out the Liquor between two 
Plates ; put a Pint of this Liquor to Half a Pint of Hyffop- 
Water, and as much brown Sugar-candy as will fweeten it, 
and boil it to the Confiftence of a Syrup. It is: very good 
for a Cold or Confumption. 


Fe R a Vertigo, Shave your Head, and on the Top ap- 
ply a Plaifter of Flour of Brimftone and Whites of Eggs: 


POR aWtithw, Hold your Finger in a 'Tea-cupful of 
' diftited Vinegar five or fix Minutes, and repeat the - 
fame five or fix Times. The fame applied to any Wound. 
eccafioned by a rufty Nail prevents its feftering. Com- 
saunicated to the Public by the Rev. Mr. Fohn Eccles. 


fOR a Vomit. Take the Quantity of three Grains of 
Cream of Tartar. 


Fe O ficp Vomiting. Apply a large Onion, flit, ‘to the Pit. 
of the Stomach. | 
z] Or, Ufe a Spoonful of Juice of Lemon, and fix. 
Grains of Salt of Wormwood. 


fe R a foarp Urine. Boil fome Liquorice in a Glafs of: 

Water till it is ftrong thereof, with four large Pippins. 
and fome brown Sugar-candy; drink a large Glafs of it 
fafting ma Morning, and another at: Four in the After- 
noon. 


4OR a Suppreffion of Urine. Take a:Spoonful of Radifh- 
juice, or bruifed Muftard-feed. 


O cure Warts, -Difflolve Sal Armoniac in Water, and. 
wath your Hands with it daily. 
‘ f T Q 
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ds O make White Drink. Take Half an Ounce of Hartfhorn 
to a Quart of Water, and boil it till it comes to a Pint.. 


LISTER for the Wind. Take Mallow-leaves, Mercury, 

Pellitory of the Wall, Pennyroyal, and Mugwart, of 
each a Handful; Green Camomile and the Flowers, each 
&@ Handful; Annifeeds, Carraway-feeds, Cummin, and 
Fennel, of each a Quarter of an Ounce; Bay-berries and 
Juniper ditto, of each three“Drachms ; boil thefe together 
in three Pints of Ale till it comes to twelve Ounces, and 


cafe it warm. rage 


me 


: For the Worms. ‘Take a Tea-fpoonful of Wormfeed 
“and Treacle, for fix Mornings. : 


2] Or, "Fake a Tea-f{poonfal of Siihe Sardhoek. mixt 
with Sugar. 


OR a green Wound. Take a Pound of Mutton-fuet, 
" ‘Half.a Pound of Venice Turpentine, Half a Pound of 
Rofin, three Pennyworth of Linfeed Oil, two Pennyworth 
of ‘T'rain-Oil, three Pennyworth of Ambergreafe, three Pen- 
nyworth of Roman Vitriol, and three Pennyworth of Saf- 
fron, for your Ufe. | 


O make the Wound Water. Take four Ounces of Bole 

Armoniac, an Ounce of Camphire, and four Ounces of 
white Copperas; beat the Copperas and Camphire together, 
and put them into an Earthen Pot over the Fire till they 
_ begin to diflolve and grow hard again; beat the Bole Ar- 
moniac by itfelf, then put the other to it, and beat them 
all together to a Powder; put it into a Bladder for your Ufe, 
tie it up very clofe, and it will keep for feveral Years. 
When you want Water, take two Quarts of Spring-water, 
and fet it on the Fire till it boils ; then put in four Spoonfals 
of the Powder, and ftir it till it is diffolv’d, and when it 
is cold put it into a Bottle, and ftop it clofe, and fo pro- 
portionably you may make a greater or Jefler Quantity ; and 
‘when you wafh any Wound, take the cleareft of the Water 
from the Settlings, and make it as warm as the Patient can 
bear it, then bathe it well by the Fire if you can with a 
Cloth, and then double a Cloth four or five Times, and wet 
if 
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it well in the Water if the Sore be ee bad 5 pineal? act 
according to your own Difcretion, 


A Sharp Waur. Take two Ounces of Roman Vitriol, 

two’ Pounds’of Roch Alom, and two Quarts of Spring- » 
water ; beat the Alom pretty fmall, and put it into your 
Water, and let it boil; then put in your Roman Vitriol, 
and keep it for your Ule. la "ae . 


go make Citrine Warcko A alee Citrons, pare off the out- 

ward Rinds half a Finger thick, and flice them thin; 
then take the Citron Kernels, and ie them as you drinie 
fit, ‘put as much good Sack as will cover them over the 
Top, and put all into a Stone Jug, and then ftop it very 
clofe ; let. it fland in a Cellar five Days, then diftil it in a 
Glats Sull,-and let it run into a Bottle wherein is fine Sugar- 
candy in Powder and Ambergreafe. Draw it off in feveral 
Bunpings, and. mix it as you like. en 


O make Cinndwen <Water very rich. . Take two Gallons 

of extraordinary neat Brandy, and fleep therein a Pound 
of good Cinnamon bruifed; there let it lie three or four 
Days; then put it into your Limbeck with two Quarts of 
cold-ftilled Plaintain-water ; you may draw as much off as 
you. put in; jand with a Quart of the fmalleft boil up two 
Pounds atee a Half of Double refin’d Sugar, and when it is 
old mix it for your Ufe. It is a noble Cordial, 
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A Beef flew'd 26 
JX LDER-Sheots pickled ———Britket flew'd 27 
oe 180 Rump ftew’d ib. 
“Angelica candy’d 163 +——Portugal 10s 
Apples ftew’d at Baked the French Way 
Apricots dry’d 165 33 
———ripe ones preferved i, ———A-la-mode 33 
Chips - 167 ——Dutch 136 
‘m———green’d 176 =——-Collar’d ib. 
——-pickled 179 ——Potted 139, 140 
April Bill of Fare 94 Beer, Strong and Small 207 
_ Aqua Mirabilis 190 Beet-Roots pickled 175 
Artichokes preferved to boil Bifkets of Annifeeds 76 
in Winter 167 ——Drop i 
‘Afhen Keys pickled 180 Blacking, liquid 206 
-Afparagus pickled 179 Blanc. Manger 140 
Anguft Bill of Fare 99 Boiling, general Directions. 
B for I 
‘Bacon, ‘to chufe 9 Bottles fweeten’d a 
Barbe], to chufe 12. Brandy with Lemons —192 
-Barberries pickled 176 Brawn, to chufe $ 
Beans (French)  preferved --——to make 135 
168 Bread, French 79 
=———ditto pickled 174 Broth, ftrong 129 
Beef, to chufe 7 Bugs deftroyed 19g 
————roatted i4. Buns 79 
——Steaks fry’d 22 Butter, to chufe. 9 
-——-Steaks with Oyfters 7d. to burn 13 
——Collops ftew’d 24. Orange 153 
~——— hafh’d ib, ~ —--—Lemon 154. 
Another Way 24 monte Almond 155 
| hae Cabbage 


Tey Noe TS: Ee Xe 


Cc 

Cabbage pickled AOE 
Red ditto 176 
Cake, the .Queen’s Delight 
70 
the Queen’s ib. 
——Rich 76. 
—~-—Seed Fle ntt 
-—— Batter 71 
: Portugal 72 
——Gingerbread 73 
——Shrewfbury . tb, 
Plumb . Z5 
—-—A fine ane tb, 
————Almond 74. 
——A. goodone 2b. 
Carraway . ib. 


———Clear ones of Quinces, 
Pears, Plumbs, Apricots 74. 


—-—-to make one as 
Saffron tb. 

a great one ib, 
———to keep good a Quar- 
ter of a Year 76 
Calf?s Liver roafted i$ 
— Head hafh’d 25 


ee———Head baked Zl 
-——Head, a grand Dith 32 


--——Headala Turtle 47 
‘Caudle for fweet Pies Li: 
Capon, to chufe 10 
crammi’d 198 
Carp, to chufe 12 
*———larded with Eels 39 
———ftew'd eo 
ne Daked 
wee ftew'd, from pia 
‘ 45 
Chairs refrefh’d 202 
-Chars potted | 141 
‘Cheefe, to chufe 310 
owe~Lgdy Huncks’s 161 


Cheefe, Mrs. SORES 161 
to make 16. 
——freth-. 442 
——Cream ~ 4b, 
Slipcoat 163 
Cheefecakes oma 
Rice .  caetls 
Meat ferthem:.-. 28. 
Cherries preferved ¥Q6 
——dry'd 2b, 


Chickens fricaffeed brown 34 
and Rabbets, ditto 24. 
and ditto, white ...24. 


fricafleed 35 
China cemented | 202 
Cloth whiten’d 201 

refrefh’d 205 
Cock, to chufe 10 

Cod, to chufe- 12 

Head boil’d _40 

boil’d sealed 
——ftew’'d . ras 
Codlins mango’d 5 177 
Codlins coddled ... 78 


Colours, to .run in Jellies 


146 

Collops, Scotch aor 
Crabs, to chufe valet 
Cream of Sweetmeats 152 
Clouted / ths 
~—Rafpberry bb. 155 
———Quince “314Qs 
—Chocolate ee 
Snow ib, 
—Lemon ib, 
Fatted ASL 
——Cabbage 156 
——Codlin MEG ID 
———Hodge th 
——Yellow Lemon ib. 
Spanifh 157 
wooeePyramid 2b. 


Cream 


Fy Th Be xe 


Cream, French x bw 
——Criff 158 
——White Lemon 2b. 
Lady Huncks’s 160 
——to thicken 9 7b: 
170 


Cucumbers pickled 
——whole large ones ditto 
“gg rT 


: ——Mango'd aT. tee 
Regalia Ce en 67s 

large ones pickled 174 
 @urds of Butter-Milk’ 154 
Currants preferved ~ 168 
—pickled 180 
Currie, an Indian so 2 a 
Cuftards . 79 
Almond i594 
 ——boil’d! iw. 
a+Rice | ab. 


- Cutlets a la Maintenoy wigs 


Cyder, how- ‘to order’it’ “TS y 
D espn 

Damfons preferved ros 
December Bill of Fare ~ 105 
Dotterels, to chute. ‘10 
Doves ditto: — 11 
Ducks ditto: 10 
ftew'd 29 
196 


tO ee 2 


-‘Bels roafted 39, 
to chufe Ny: 
——({pitchcock’d 43 
collar’d 133, 139 
potted 141 
Eggs, to ed 7 9 
February Bill of Fares "92: 
Fifh, general Directions for: 
drefiing 48 
caarigt aie 39 


Fish, a Bik of “AG: 
———{pitchcock’d eee 
a Florentine of“ ~ 67 
pickled”~ 44, 
Fleth, a Florentine of | 7d. 
Flomery 190 
Flounders, to chufe 1z 
Flowers pickled 764 
Fool of Rafpberries "152 
Goofleberriess “153 
Fowls boil’d ZO,, 24 
Wild ftew’d: eT a 
Fritters | 
——A ppit’ 40: 
——Curd | 7b. 
Parfnip "a 7b. 
Froife of Clary. 82 
{weet Clary: 33. 
Bacon . rs, 
Apple. 26. . 
Fruit prepared to candy 164 
—candy’ ds Oa 
Ceefe, to chute ae) 
roafted 19, 29 
to manage 107 
Gerkins pickled” 172 
Glafs Ware cemented 202 
Gloves clean’d 203 
perfumed ' ib. 
’ Godwits, to chufe. 10 
Goofeberries, to keep = 168 
Grailing, to chufe IZ 
Gravy TZ, P27 
an eafy Way ise 
for White Sauce 9-126 
cheap ib. 
for a Pafty 128° 
Gulls, to chufe 10 
u | 
Hangings refreth’d. 202° 
Hams to chufe 9 
dz Hams 


IoN DO EUX 


‘Hams boil’d 


20, 
——falted 134, 13 
m———of Bacon falted w ‘ine 
————-to make them ibs 
Weltphalia 136 
~———pickled 143 
Hive., to chufe- mooie 
roafted . 16 
jugg'd 28 
~———ftew'd 29 
wn—fricaffeed 36 
Hath, a cold one 26 


Heath Poults, to cHufe 11 
Cocks and Hens ditto 
ib, 

Hens cured of eating Eges 
198 


~——made to lay often 199 
Herrings, to chufe frefh ones 

3 
~————Britith pickled 47 


Jam of Rafpberries 160 
Cherries AG. 
Goofeberries. 20. 

January. Bill of Fare 85 

Iceing for Tarts 57 
for Batter-Cakes 59 


Jelly of Hartfhorn - 144 
ditto, with a Chicken 


at 


Calf’s Feet 
Ribbon 146 
Fifh . TA7 
Lemon ib, 
Currants ib, 
——White Currants. 148 
-——~—pale and clear ib. 
Apple 149 
clear Pippin ib. 
~mmeeeePippin, with Slices 
150 


Jelly of Quinces. S°29 "> pe 

: Apricots 1b. 
Cherries @°3> 429} 3ege 

Iron-moulds removed. 200 


July Bill of Fare 
Jumbals 


June Bill of Fare 
K 


Ketchup of Walnuts 
Mufhrooms. - 
Knots, to chufe 


'L 
Lace, Gold or Silver, 


re- 
ftored to its Lufire 201: 
Lace; Point, wath’d 205. 
clean'd id. 
Lamb, to chufe: 6: 
roafted) - 14 
Houfe, ditte 20 
fricaffeed 34: 
Lampreys potted 145 
Leach, to make it 148: 
Lear for favoury Pies 12g 
for Fifh Pies. --- - id. 
: for Patties id. 
- Lemons pickled 180: 
Leverets, to chufe, eo 
Linen: kept from Damage. 
201. 
made white. ibs 
made ‘to look. hke. 
Diaper 202. 
Ling, to chufe 12 
Lobfters, to chufe. 13. 
-roafted 49 
butter’d Az 
Macaroons 78 
March Bill of Fare 93. 
Marmalade of red Quinees 
164. 
White 165 


Marchpane 


Tee DOE v® 


Marchpane esoni() tos. ¢ Be 
Mackarel. to cliafe - 13 
Marles, ditto ni LO 
fay Bill of Fare 95 
Mead — ee 64 
——.-White : ib, 
Melons pickled: 277. 
mango’d ib, 

Milk, artificial: Affes 192 
Muhhrooms ftew'd 30 
fricaffeed 36 
pickled E75, be 
Mutton, to chufe: 7 
pF Oa fted 14 
———roaited like. Venifon 
. 16 

Be Collag roafted: Le 
Breaft roafted 19 
des ala Daube.. 21 


Mutton, a la Royale ib, 
Cutlets: from  Pon-. 


&  gack’s - =f 3 24. 
=-——hath’d 25 
Chops ftew’d 26. 


‘Rump, Leg, or meas. 
 ftew'd 
Leg in Ragoo: 


134 
| ssid BSE 
Nafturtium Buds pickled 179 


_ Neat’s Tongue roafted 13 
w————dry'd 2—gk 
Netarines pickled 179 
N ovember Bill of Fare 104 

O 
Oober Bill of E ares, 102 
Onions pickied =~ 174,175 
. Oranges butter’d 159 


Flowers candy’d. 167 


aa——Spickled 180 
Oyfters in Ragoe 38 


oo 
Leg dry’d like Ham. 


Oyfters fry’d 
ftew’d- 45. 
Rolls 64 
pickled. 142. 
a 
Pancakes. 81: 
Cream, 82: 
Irifh ib. 
Water: ib. 
Rice ibs. 
Pap, Spanifh. E55 
Partridge, to. chufe: Lk 
Pafte for Tarts 57. 
Pu: ti 
White: Puff: 58. 
for raifed Pies ib. 
for Patties ib.. 
furprifing: iba. 
for a high Pie ib. 
Royal fer Patty-pans. 
i eee 
for Cuftards. ib. 
Pafty of Venifon 66. 
Beef 63 
w——fry'd $3. 
of Apples fry'd 2d. 
Peaches pickled 172; 
Pheafant,. to chufe EE 


Pickles, the Indian Way 179: 


Pie of Fifth Ags 
Hare a 59. 
~———---Umble ib... 
Calf’s Feet: 60. 
Skirret: ib. 

Carp ib. 
Lumber: 61 
Shrewtbury- 16. 

Egg 62 

gece with oni 

i0. 

Oyfter 63 
mprateqeme F Loundes ; ib. 


eee ee 


Pie, Artichoke "63 
Potatoe ib. 
Lamb “58. 
Chicken: 64 

m————— ditto fweet - 78,. 
minced 26, 
minced and Egg “65 

——— Mutton —: 76," 
Kid . ib. 
Hen Zh 
Pigeon 7b, 
Calf"s: Head “--*" 66 


Sweetbreads 
Battalia 
Veal 
Swan 
Turkey 


ee E POUt: 


Fel 
Lamprey 
Apple 
Spring 
Pie roafted 

like Lamb 
ftew’'d 
collar’d 
Pigeons, to chufe 
boil’d 
flew’d 
potted 
pickled 

to manage 
Pie, to chufe 
roatted ° 
Pipe fweetened- 
Pippins ftew'd 
Plaice, to chufe 
Plate refrefh’d 
Plumbs preferved> 
move pickled: 


Neat’s-Tongue “78. 
Lamb - Stones’ 


and 


ig J 
20.5: 


TN “p CE *&.! 


Polow, to make ar 
Pomatum 199. 
Pompetone 195, 
Pork, to chufe* | 
roafted a 
pickled and'beil’d 20: 
collard I 39° 
Polte Tet of Sack-Butter- “1: o4 
Lord Carlifle’s 159 


cold one ~ *” ae 
an excellent one’ 70. 


Pottage of Plumbs 128° 
Royal 130° 
of Peafe . 133 
Poultry cured of the Pip 193° 
‘lex ib. 
Loufinefs tee 
Prawns, to‘chufe”  13- 
Pudding, plain, baked 48° | 
ditto, boil’d 16, 
Plumb, boil’d ibe. 
Light 49 - 
Rice — OGD. 
Batter ibe. 
Bifket | ate 
Bread 70, 
Apple- sO 
—— Millet 1b. 
Marrow 7b, 
Almond gi 
Beggar's’ ate 
Quaking ib. 


D. of Buckingham’ss 2- 
Spread-Eagle 16. 


Rafpberry ib. 
Potatoe 26, 
Black, excellent. §3> 
Richmond : 1b. 
Carrot a 
Neat’s Feet 70... 
Calf’s Feet - ‘a 
Orange . Z 
ey Pudding, , 


Padding, Qatmeal . 


Cream 55 for Green, Geefe 
White ib. 
Apricot #8. 
Tunbridge ib, 
——Cuftard 56 - for Venifon.. 
Lemon... ib, ———-Solid 
Puffs of Oranges 69 Sarcenets wafh’d 
of Almonds. 78 Saufages 
Pullets boil’d — 21 Scarlet wafh’d 
Punch Royal 1g1 Scate, to chufe : 
with Milk. i, September Bill of Fare 


Q: 
Quinces prepar’d to bake 168 : 
176 Shrimps, to chufe . 


Bignyss 


Rabbets, to re 


aa Pods pickled. 180 
-Ragoo for made Dithes 37 


for a Plate 

Rib ons clean’d 

Ruffs, to chufe ~ 
oe 


Sago 
Salmagundi 
Salmey, to chufe 
pickled 
ee bOI 
=———-baked 
pickled 
Samphire pickled 


Sauce, a ftanding one 121 
-for fyveet Pies 122 
forfavoury Pies 24. 
_———-for roafted Meat 123 
| for Turkeys EAE 
———for Woodeocks or 


“Pheafants 


T-sN oD (Eid. 


5A Sauce for Wild Fow! 


Shad1, to chufe 
Shc. bet, Turkith 


Shrub, to make it 
11 Silk reftored 


roafted «.: nee © 

boil’d iO > -wafh'd | 
fricafleed — 33 Smelts, to chufe 
to manage 198 pickled 


Snipe, to chufe 


to make it 
rz Soals, to chuie 
oye Gravy 


195 Afparagus 
26 with a.Fowl 
12 Peafe 
1 Green Peafe _ 
14 Craw-fith | 
43 Spots or Stains 

TAs 


178° Sturgeon, to chufe 


roafted 
pickled 


Syllabub, whipt 
Syrup of Lemons 
Tanly 

iD. 


134 


2b. 


for Fifh and Fleth <é. 
for Chickens or Lamb 


-186 
.to its Colour 


206 


ZOr 


12 
143 


If 


Snow of Whites of Eggs 


153 


ib, 


removed 
2025 206 


iz 
38 
144 


Sweetbreads ragoo’d 36, 38 


IOL 


made with Water 81 
‘Tanfy, 


IN D- EX. 


aRaaty, with Goofeberries 81 


with Apples ib. 
Tapeftry refrefh'd 200 
‘Tart Demoy 69 
——Spring or Sorrel 70 
“Tench, to chufe 12 
boil'd 41 
aut ftew'd 44 
“Thornback, to chufe 12 
“Tongue roafted 18 
boil’d 20 
——-falted 134 
——machinated ae 
——-potted 
Tiffanies wafh'd and arched 
204 
Tinder, to make 200 
- 'Tripe fricaffeed . 35 
Trout, to chufe 12 
comm ftew'd 43° 
——— potted I4l 
“Turbot, to chufe 12 
=boil'd eee 
Turkeys, to chufe 10 
~—--roafted 19 
-———-to manage 196 
Turnips pickled 175 
Turtle 46 
U : 
Udder roafted 18 
Veal, to chufe Z 
roafted 14 
———Cutlets az 
———ditto from Pontack’s 24 
bombarded 2% 
o———fiew'd 28 
moo—Neck flew'd ib, 
o———Breaft ragoo'd - 37 
a la Mode 38 
~———Collard 138 
Venifon, to chufe it 


Venifon, the Seafon for it 9 


roafted 17 
Verjuice 189 
Vinegar 180 
Ufquebaugh 19 
Walnuts pickled 169 

ditto white 179 
ae of Oranges 183 
soon Loney 1 $9 
——Hungary 190 
——Surfeit 2b, 
nove Milk id, 

higs 

Shea ‘to chufe m4 

White Pot 79 

Whitings, to -chufe 12 

——broil’d 43 

‘Wine, of Elder-berries 

181, 182 . 

———Elder-flowers ib, 

-———Raifin 182 

~—— Malaga 48, 

—— Orange 183 

——Cowllip ib. 

—— Cherry» 185 

——Birch ab, 194 

———Currant ib. 

~+—Ginger ib. 

——-Gooleberry 186, ks - | 

——Balm . 

——— Blackberry H ; 
Clove Gilliflower i 
Rafpberry 

——Countefs of Suffolk’s 1 rs g 

——Apricot — 181 

-——Lady Berkeley’s ib, 
Sage 1 
Tarnip' . 


——Orangewith Raifins a 


Woodcacks, to chufe. UE 


FIN 1 6. 


tet 1OrL Crone 


nati all ight uw we] nasa a “f 


ae ence ie 
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